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H-A can’t help junior with his home 
work, but we can certainly help you 
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year and the many obligations of the 
fall and winter season, Mrs. Consumer's 
shopping list takes on greater 
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best so that her selection is made easily 
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Product Planned Cans in your industry. Do 
you know about the constant research that forms 
the basis for product planning? Heekin has per- 
fected formulas to meet about every problem in 
the economical metal packaging of your product. 
Heekin's fifty-four year experience in can manu- 
facturing guarantees you cans when you want 
them. Call in Heekin the next time you order 

Plain or lithographed Heekin Cans are 
Product Planned for your product and your profit 


yor: going to hear a lot about Heekin 


cans. 
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Sufficient osmotic pressure is the kéy to keeping 
natural flavor in the fruit and Cerelose” brand 
dextrose is the key to safe Osmotig pressure 
unmarred by over-sweet preserving gyrups. 


By using Cerelose brand dextrose in. appro- 
priate amounts with other sugars, a, can 


obtain a solution with a solid's content 3 per- 
cent higher than a corresponding solution with 


ordinary sugar alone. \ ‘dextrose 


For better flavor...for more natural color’. 
for improved shape and appearance of youn 
canned fruits, be sure to add Cerelose to your} 
preserving syrups. Our technical men will be *% 
glad to show you how. Write to us... we'll 
come to you. 
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Engineering versatility has built the Harlingen Canning Co., Harlingen 
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Detroit firm’s constant effort has been to take the olive out of the luxury 
price class and place it on the American table as standard daily fare 
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Events to Come 


Oct. 7-8. Texas Canners Associa 
tion, annual meeting, Ancira Hotel 
Monterrey, Mexico 


Oct. 13-15. Florida Canners Asso 
ciation, annual meeting, Fontaine 
bleau Hotel, Miami Beach 

Oct. 19-21. National Pickle Pack 
ers Association, annual convention 
ind “Pickle Fair,” with machinery 
exhibit, Sheraton Hotel, ( hicago 


Oct. 23-25. Third Annual Western 
Regional Frozen Food Convention 
Hotel Mark Hopkins, San Francisco 


Nov. 3. I[llinvis Canners Assn., fall 
meeting, Bismarck Hotel, Chicago 

Nov. 3-4. Ovark Canners Associa 
tion, 1955 fall meeting, Colonial Ho 
tel, Springfield, Mo 

Nov. 7-8. Wisconsin Canners Assn., 
inmmual convention, Schroeder Hotel 
\lilwaukee, 

Nov. 12-20. Washington Food Show 
Corp., first annual show, National 
Guard Armory, Washington, D. C 


Nov. 16-18. Indiana Canners As 
sociation, annual convention, French 


Lick Springs Hotel, French Lick, Ind 


Nov. 21. Pennsylvania Canners As 
sociation, 41st annual convention 
Penn Harris Hotel, Harrisburg 

Dec. 1-2. Tri-State Packers’ Asso 
ciation, 52nd annual convention, Ben 
jamin Franklin Hotel, Philadelphia 

Dec. 5-6. Michigan Canners and 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids 

Dec. 5-6. Ohio Canners Assn., an 
nual convention, Carter Hotel, Cleve 
land 

Dec. 6 Maine Canners Assn., an 
nual meeting, Falmouth Hotel, Port 
land 

Dec. 7-9. Western Frozen Food 
Processors Association Hotel Senator 
Sacramento ( alif 

Dec. 8-9. New York State Canners 
ind Freezers Association, Ine 70th 
iunnual convention, Hotel Statler, Buf 
falo 

Jan. 18-23, 1956. National Can 
ner Association National Food Brok 
I Association ind Canning 
Machinery & Supplies Association, an 
nual meeting, Atlantic City, N. J 

Jan. 29, 1956. Frozen Food Con 
vention, N.A.F.F.P. and N.A.F.F.D 
W ildorf Astoria Hotel N Y Cc 

Feb. 1-3, 1956. Eleventh annual 
fieldmen's conference Pennsylvania 
Canner Association, Pennsylvania 
State University University Park 

Feb. 17-18, 1956. Canners League 
of California, annual fruit and vege 
table sample cutting, Fairmont Hotel 
San Francisco 








control’s the thing... 


WITH ANCHOR HOCKING, TOO 


Woe Colt 
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Ancher® Metal and Molded Closures provide 
dependable, attractive and efficient seals 
their uniformly high quality a result of exact m/ 
ing quality controls 
nnwenrd 
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The archer must have a steady hand, a sharp eye, to give him the perfect 
control that makes him a master. And control is important, too, in the 
manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production line 
inspection, Anchor Hocking employs literally hundreds of exacting 
controls, tests and checks involving many scientific testing devices. 
Although each factory maintains a laboratory of its own for quality 
control purposes, central laboratories at Lancaster, Ohio, serve as a 





control center for all—veritable watchdogs that make certain 

Anchor Hocking products comply with their rigid specifications. 
Eleven strategically located factories and sales-service representatives 

in 25 principal cities in the U. S. and Canada await the opportunity to 

serve you with controlled high quality Anchor Hocking products. 





Closure coatings are tested and evaluated with Caps removed from production 


are gage Specially trained inspectors guard closure 
ver, skirt height and quality through careful examination and strict 
rvals, to maintain inspection of Anchor Caps before packing 
and shipping 


} 
an abrading instrument to make certain they checked for height, tur 


comply with rigid quality control specificae diameter, at regular 
tions, 





uniform quality 


Anchorgiass Containers, Anchor 
Metal and Plastic Closures, Anchor 


Ancuor Hockinc i, 2a 


GLASS CORPO RATION Beers, Ales, Wines and Liquors. 


GENERAL OFFICES LANCASTER, OHIO 
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New Bliss Automatic Strip Feed Press 


will deliver more than 300 strokes per minute! 


From the ground up, it's been engineered to slash 
maintenance needs and boost production speeds 


You wanted speed in your strip feed presses — 
reliable speed! And here it is: to 300 strokes 
per minute (or more, depending upon can 
size ), more than 18,000 strokes per hour all day 
long—without time-wasting stoppages for re- 
adjustment and repair. 

One of the major features of the new Bliss 
press is its precision counter-balanced crank- 
shaft and feed bar crank which holds vibration 
to an almost irreducible minimum and thereby 


permits smooth, quiet operation at high speed. 

Other features: combination disc friction 
clutch and brake—permits instant starting - 
feed bar is driven by crank instead of lever— 
and has adjustable fingers + a bigger bolster 
plate «+ no idle strokes between strips, if desired 
- slide stops instantly at top of stroke. 

You'll want to know more about these de- 
velopments. For complete details, write, wire 
or phone 


E. W. BLISS COMPANY 
General Sales Office: 
50 Church St., N.Y. 7, N.Y. 


CAN MACHINERY DIVISION 
Hastings, Michigan 


is more than a name...it’s a guarantee 
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TRUE PEPPER §27 \(¢1 
r\mirm ROYAL BEST 
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Solubilized 





PEPPEROYAL is one of many, widely- 
used but unheralded Griffith spices! 

It is widely used in quality food products 
because of its true pepper flavor... 
extracted by Griffith from prime 


quality black pepper. 
PEPPEROYAL is widely used .. . alone 


or as one spice in Griffith Solubilized 
Seasoning formulae... because 

the Griffith process of Solubilizing gives 
you true pepper flavor in a form 

that assures penetration! 


Penetration is the crucial quality in flavor 
control! PEPPEROYAL has that quality 

. the full flavor content disperses 

easily and blends thoroughly with your 
product—because it is Solubilized! 

Only Griffith produces PEPPEROYAL., 


Only Griffith can assure you of controlled, 
uniform flavor from the pepper berries 

to your finished product. Order 
dependable PEPPEROYAL today. 


The 


(Every seasoning formula — even yours — can 
be Solubilized. Converting ground spice 


formulae to Solubilized Seasonings is a Griffith 


LABO RATO F c& specialty. Let us show you all advantages.) 


CHICAGO 9, 1415 W 17th St ® NEWARK 5 37 Empire 5% OS ANGELES 58, 49th & Gifford Sts * TORONTO 2, 115 George $f 
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protect your frozen packs with... 


PFIZER ASCORBIC ACID 


When you process your packs with Pfizer Ascorbic Acid you 

help prevent flavor and color loss...for a fraction of a cent per pound. 

In fish, natural colors are preserved...rusting of the fatty portion is prevented. 

The Ascorbic Acid inhibits oxidation...reduces complaints of harsh, rancid tastes. 

In fruits such as peaches, cherries, apricots, apples, both Pfizer Ascorbic Acid 

and Ascorbic-Citric Mixtures are highly effective in preventing off-colors and off-tastes. 
Result? Your products build repeat sales. For complete processing data, 

write for Technical Bulletins 28 (frozen fish) and 70 (frozen fruit). 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y 


Manufacturing Chemists for over 100 Years 


Bronch Offices: Chicago, Ill, Son Francisco, Calif, 
Vernon, Calif, Atlante, Go 
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CIRCUIT-BREAKERS are casicr to ship since Gair contain eplaced 


Roller-Smith cuts packing costs /0%, 
shipping weight 271/0% with new Gair Container 


I'hese percentages are based on actual time studi in excellent record f tection in transit, a I] 
run by Roller-‘Smith Corporation, Bethlehem, Pa iS guarding ist of accessories often meluded 
on the packing of their heavy circuit breaker in shipments. Extra d ids includ 

Cutting lumber, assembling a wooden crate an © advertising vali f Ga nting 
packing used to take 57 minutes. With the new Gai ¢ dust protection of Ga led construction 
container the job takes only 17 minut i 70 ¢ elimination of safety hazards in handling wood 

duction. Material costs also dropped 9°4%, anc ¢ reduction of 1 Stora pac 
net shipping weight of the container plummeted Maybe the ivy Gar could impro our 
IT V2% product h iw container. How about calling your 

What's more, the Gair contain has chalked 1 nearest Ga itain lant and finding out 


YOU'RE LIVING NEXT DOOR TO THE EXPERT 


GAIR CONTAINER PLANTS: Atlanta, Ga. © (Cambridge, Mass. © Cleveland, Ohio © Holyoke, Mass. @ Jackson, Muss. @ Los Angeles, Cal @ Martinsville 
Va. @ New Orieans, la. @ No. Tonawanda, N.Y. © Philadelphia, Pa. @ Plymoutl, Mich. © Portland, Conn. @ Richmond Va o ‘Syracuse, NY © Jeterbore, NJ 








gintf 186, 
SHIPPING CONTAINERS * FOLDING CARTONS 
| GAIK PAPERBOARD © K * KRAFT BAGS AND WRAPPINGS 


ROBERT GAIR COMPANY, INC. e 155 EAST 44TH STREET © NEW YORK 17, N.Y Y 
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Henry Cragg F. W. Adams 


Henry Cragg has been elected to the 
new post of administrative vice president 
of Minute Maid-Snow Crop Frozen 
Foods, Cragg joined Minute Maid in 
1946 


Continental Can Co, has named Dr. 
Frederick W, Adams as director of the 
department of chemistry of its central 
research and engineering division. Dr 
Adams was formerly research and de 
velopment director of the company’s 
Millsplastic division. D. N. Rabishaw 
has been named manager of purchases 
for Continental's coatings and chemical 
products, and J. J. Sherlock has been 
appointed manager of purchases for pa 
per and petroleum products, 


Dr. C. L. Hankinson has been appointed 
vice president, manager, and technical 
director of Tony Downs Foods Co., St 
James, Minn., producer of Duncan Hines 
frozen poultry products, The company 
also announces the appointment of Nel- 
son 8. Carpenter as manager of its frozen 
foods plant 


Donald G, Wilkinson has joined the 
staff of Crites Moscow Growers as cast- 
ern representative. Wilkinson replaces 
Harry Neumann, now with Trappe Fro- 
zen Foods, and will headquarter in 
Baltimore 


William E. Shollenbarger, treasurer of 
the Real Gold Co., California fruit juice 
processing firm, has been named vice 
president in charge of finance. Norman 
P. Marshall has been appointed assistant 
general sales manager of the company, 
retaining his title as national advertising 
and sales promotion manager 


Christopher P. Jones has been appointed 
sales manager of the Plastafol depart- 
ment, folding cartons division, Robert 
Gair Co., Inc, Stafford D. Collie has 
been appointed art director of Gair's 
container division 


William B. Bangerter has been named 
western sales manager of the kitchen 
equipment department of Food Machin- 
ery & Chemical Corp.'s Canning Ma 
chinery Division 


John C. Miller was elected president of 
Berlin Chapman Co., Berlin, Wis., at 
the recent board of directors meeting 
Miller has been the executive vice presi- 





People and Plants 





D. G. Wilkinson 


C. L. Hankinson 


dent of the company and succeeds W. 
Mead Stillman, president since 1944. 


Thomas G. Harrison has been elected 
to the board of directors of the Green 
Giant Co. Harrison is president of Super 
Valu Stores, Inc., Minneapolis 


C. L. Rumberger, vice president in 
charge of research and quality control, 
H. J. Heinz Co., and a member of the 
firm's board of directors, has been elect 
ed a member of the Agricultural Depart- 
ment Committee of the U. S. Chamber 
of Commerce. 


Albanus Phillips Jr. was elected presi- 
dent of the Phillips Packing Co., Ine. 
at the company’s annual meeting held 
recently at the main office in Cambridge, 
Md. Theodore Phillips was elected execu- 
tive vice president, and L. B. Phillips Jr. 
and W. G, Winterbottom Jr., vice presi 
dents. Robin M. Kirwan, E. C. Hopkins 
jr., and C. Richard Drescher were elect 
ed vice presidents in charge of produ 
tion, sales, and frozen foods, respectively 
Other elections: Harold D. Shriver, treas 
urer; Chas. D. Spedden, assistant treas 
urer; Warrington Harris, secretary; 
Calvin W. Mowbray, assistant secretary 
Albert E. Lankford, comptroller; MeCoy 
A. Tall, chief engineer; and Dorsey E. 
Davis, 


superintendent of construction 


and maintenance 


Percy C. Magnus, president, and Dr. 
Henri F. Logcher, export manager, Mag- 
nus, Mahbeo & Reynard, Inc., will sail 
on the 8. &. United States September 2 
for England and the Continent. They 
will confer with company agents and 
customers as part of a drive to increase 
MM&R’'s already important European 
market. The trip is coordinated with the 
MM&R Diamond Jubilee 


John Blankenship has been named man 
ager of the Ottumwa plant of John 
Morrell & Co, Claude A. Scott has as 
sumed duties as sales manager of the 
company’s metropolitan sales division 
and Kelly C., Warden has been appoint 
ed sales manager of the midwest division 


Gilbert S. McInerny has been elected 
secretary of American Home Products 
Corp. MclInerny joined the company’s 
legal department in 1941 


William C. Foster, former Deputy Sec- 
retary of Defense and president of the 








W. E. C. P. Jones 
Shollenbarger 
Manufacturing Chemists’ Association, 


Inc., will become an executive vice pres- 
ident of Olin Matthieson Corp. 


The Florida Citrus Commission has 
named Harry D. Hallam, merchandising 
representative in the Detroit area, as 
winner of the commission’s new customer 
contest held during the month of July 
in the central division area. Hallam, 
with the commission since April, 1954, 
secured 21 new users for Florida canned 
and frozen grapefruit sections among 
restaurants and soda fountains through- 
out his district 


The board of directors of the New York 
State Canners and Freezers Association, 
Inc. announces the election of Northern 
Wayne Cooperative, Inc., Williamson, 
N. Y., successor to Walt Wegner Foods, 
Inc. 


The following firms have been elected 
to membership in the National Frozen 
Food Distributors Association during the 
second quarter of 1955: Frozen-Rite 
Products, Inc., 1709 Forest Ave., Dallas 
15, Tex.; Lamb-Weston, Inc., P. O. Box 
118, Weston, Ore,; North Pacific Canners 
& Packers, Inc., 412 Builders Exchange 
Bldg., Portland 4, Ore.; Quick Frozen 
Foods, Inc., Strauss St., Tupelo, Miss.; 
Rubenstein & Sons, Inc., 111} Hall St., 
P. O. Box 687, Dallas, Tex.; S. B. Thom- 
as, Inc., 33-01 Queens Blvd., L. LC. 1, 
N. Y.; Downyflake Breader Mix Div., 
Doughnut Corp. of America, 45 W. 36th 
St., New York 18; Milprint, Inc., 4200 N 
Holton St., Milwaukee 1; Standard Cas- 
ing Co., Inc., 121 Spring St., New York 
12; Certified Grocers of California, Ltd., 
2601 So. Eastern, L. A. 22; General Ice 
Cream Corp., 323 Commercial St., Port- 
land, Me.; LaSalle Foods, Ltd., 771 
William St., Montreal 3, Que.; Lone 
Star Food Co., 400 So. 20th St.. Waco 
lex.; Miller Produce Co., 85 Newmarket 
Sq., Boston 18; United Foods, Inc., 1112 
So. Central Expressway, Dallas; Wake- 
fern Food Corp., 715 South Ave., E 
Cranford, N. J.; Tropical Ice & Cold 
Storage Co., 60] American Bank Bldg., 
New Orleans 12, La.; Merrifield Truck- 
ing Co., 1122 N. Lemon St., Anaheim 
Calif. Pacific Intermountain Express Co., 
299 Adeline St., P. O. Box 958, Oakland 
4, Cal 
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144 Choice of Cannes, 
Grower, Onerators! 


Cuts picking costs up to 57% 


ney 
Delivers 10% more cases 0” “cut 
off" corn to the cannery—less 
green weight 


Works doy and night, under all 
weather conditions 


Reduces labor problems does 
the work of 10 to 1 5 hand pickers 


Mounts on most tractors 


Simple operation, with all cor 
trols convenient to driver 


Sturdy construction throughout for 
trouble-free operation, lowest 
maintenance 
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LETS YOU PICK "ROUND THE CLOCK 
— WHEN THE CORN AND YOUR PLANT ARE READY 





Save minutes and dollars with the rugged kK MC Sweet Corn 
Harvester, the only machine specifically designed for sweet 
corn harvesting. Reliability and dependability are proved by 
performance records season after season, under all conditions 
in heat, dust, rain, rough fields—in night and day operation 

Minutes mean quality, for corn must be picked when it’s ready! Picking 
delays and interruptions common to hand picking operations downgrade 
product quality and disrupt plant schedules. That's why each season finds 
more growers switching to FMC Sweet Corn Harvesters, always depend 
able, always on the job when there's picking to be done 

Minutes mean profits. (ne f MC Harvester replaces 10 to 15 hand pickers, 
with a reduction of up to 57°] in picking costs! There’s a 10°, bonus in 
increased cut-off weight—up to 10°, more corn per ton over hand picked 


corn. In addition, smooth, more profitable plant scheduling is assured 


Now is the time to order your FMC Sweet Corn Harvester for ar 
af 


V 


consistently higher yields at lower costs. 
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AND CHEMICAL CORPORATION 
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Cann ng Machi: Divis 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. «+ EASTERN: HOOPESTON, ILL 





13 











And Lima Beans —— That's 
Our DAILY FOOD At 


HAMACHEK 


Hulling Equipment for the threshing 
of Green Peas and Lima Beans is our 
food—morning, noon and night. It 
alone has nourished our business and 
made it grow. 


Because of our complete dependence 
and concentration on this type of 
equipment, we have learned a tre- 
mendous amount about it. 


Each year more Canners and Freezers 
use larger quantities of our economi- 


cal hulling equipment. 





Kewaunee, 
Established 1880 Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 





Washington and You 


Robert Y. Kerr, Washington Editor 


FDA Plans Events for 50th 


Anniversary Celebration 


Tue Foop anp DruG ApMINIsTRATION plans a series of 
events to celebrate its fifty years of service. June 30th 
of next year will be the anniversary of Theodore Roose- 
velt’s signing of the Act creating the agency, and the 
Association of Food and Drug Officials will handle most 
of the events marking the date. There'll be a special 
seminar at the annual meeting in New York on May 7, 
and a banquet in Washington on June 30, the signing 
date. Each of the seven districts of the Association will 
hold its own celebration on different dates. Special trib- 
utes will be paid to the pioneers of Food and Drug 
control, notably Dr. Harvey W. Wiley. Eugene H. Hole- 
man, president of the Association of F & D Officials, 
and George P. Larrick, commissioner of the FDA, will 
of course, be prominent in the series of events. 

The Agency plans to give special recognition to the 
food, drug, and cosmetic industries whose co-operation 
has aided so greatly in making the foods, drugs, and 
cosmetics of the United States the best in the world. 


“After” Pictures of Nuclear Explosion 


This page saw a series of colored slides of the test 
houses and the stored food exposed to the nuclear ex- 
plosion at the Nevada test site a relatively short time 
ago. This was a 35-kiloton bomb, which in the patronizing 
speech of the nuclear bombardiers is a “pipsqueak” affair 
But judging by the “after” pictures, it’s nothing your 
correspondent would want to meet in a dark alley, on 
anywhere else 


Dr. Edwin P. Laug, project director for tests of the 
effects of the explosion on food-stuffs, explained the 
pictures and some of the preliminary conclusions to a 
meeting of Food and Drug Administration staff members 
Department of Agriculture people, and news correspond 
ents 


Feeding tests are in progress and will be continued 
for a couple of years, with some ten dogs, sixty rats 
and a number of monkeys as star boarders, These ani 
mals doubtless think they're living the life of Riley and 
probably are wondering how long this has been going on. 
They should remember Virgil's wisecrack of some 2,000 
years ago: “Timeo Danaos et dona ferentes.” A thumb 
would be, “Better 
experimental scientists when they 
check.” 

Dr. Laug made a few preliminary statements, one to the 
effect that any food 
zero and found with containers intact, may be considered 
sate to eat 


handed translation watch out for 


pick up the dinner 


located a mile or more from ground 


Similar intact packages a quarter-mile from 
ground zero are not quite so safe; but the Doctor added 
that if it’s a matter of threatened starvation, it’s better 
to eat the food than to risk perishing of hunger. It 
seems there’s some danger that certain foods containing 
sodium or several other chemicals may 
tive by induction. Dr 


become radioac 
Laug mentioned one other danger 
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He has discovered slivers of glass that had been driven 
through tin containers. The glass fragments, from shat 
tered windows, are dangerous in themselves; and the 
penetration of the can exposes the contents to contami 
nation. Also, the blast may loosen the caps on jars 
exposing the food to contamination 

In general, food containers stored in basements even 
on open shelves, came through the blast in usable con 
dition. Even when the test houses came down in heaps 
of rubble, the food containers when dug out were mostly 
intact and the food was edible. Dr. Laug said this is 
important. He supposed an example: If a bomb were to 
hit the South Department of Agriculture building, on 
14th street where the lecture was given, it doubtless 
would wreck the food warehouses on 12th street. But 
intact food containers dug out of the warehouse rubble 
would be of top importance in feeding the city’s su 
vivors. The study of soft drinks exposed in containers to 
the blast is considered highly important since in some 
instances they might be the only substitutes for drinking 
water in the event of a bomb disaster. People can liv: 
a good many days without food; much longer than with 
out water or a substitute drink. 

The Department of Agriculture people say there's go 
ing to be a big production of food this season, although 
continued heat and a shortage of rain could change the 
estimates in certain lines. These experts think that even 
with heavy production the prices to consumers will show 
little more than the usual slight seasonal decline during 
the remainder of the year. Eggs—lower production than 
last year and prices notably higher; fresh milk—suppl) 
about equal to last year’s; butter—plentiful, with possibly 
a slight increase in price. Margarine—prices will increase 
a little; apples—average crop; potatoes—abundant crop 
declining prices; canned peas—larger pack than last year 
prices about the same; coffee larger supply and prices 
may decline a little; sugar—surplus supply, with prices 
about same. Farmers will have a continuing decline in 
income, 

The Pesticide Law in Operation 

There's a current disagreement over a certain pesti ick 
that this page will mention by name; the purpose being 
not to deal with this particular chemical but to illustrate 
in a way the methods of operation under the current 
laws. This preparation is a miticide placed on the market 


prior to the enactment of 


the present law of pesticides 
Apparently it was originally intended for use on roses 
and other flowers, but has since been used on fruits 
such as cherries. The producing company filed the usual 
petition for tolerance and later filed an amended petition 

Laboratory tests indicated that food containing a hea 
residue of the pesticide, when fed to test animals, ap 
peared to produce cancerous developments It seems 
that similar tests, with light residues, have not been run 
But, on the findings it already had, the FDA ruled that 
the residue tolerance on fruits and vegetables intended 
for human consumption must be set at zero. This dos 
not mean that the chemical can’t be used upon product: 
for human consumption; but it does mean that no food 
product can be handled in interstate commerce if it 
carries any residue at all of the pesticide 

The company had already made a good many tests of 
its own, and upon the basis of those findings had invested 
large sums of money in the producing plant. It insist 
that the zero residue ruling is unjustified and unnece 
Sary; SO, as provided under the law, the question has 
been referred to an advisory committee, chosen by the 
National Academy of Science. We are told that the 
people chosen are noted scientists. This committee ha 
met, but at the present writing it has filed no formal 
report 
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\ for accurate 
~) flavor control in 
your canning 


ce me 
_, operation! 





Specially made for your needs—Scienco 
Salt Tablets contain the exact amount of 
high-purity Morton Salt you want for ac 
curate flavor control, Scienco Salt Tablets 
end hit-or-miss salt depositing ... make 
it possible for you to order Morton Salt 
blended to your own specifications with 
other ingredients 


LS 


spices, citric acid, etc 
Scienco Salt Tablets are available in 10 
grain to 400-grain sizes can be easily 


stored from season to season with no dan 





ger ol contamination 


For faster, more accurate 
salting, use a Salt Tablet De- 
positor. Cuts labor costs by 
automatically depositing a 
Scienco Salt Tablet in as 
many as 700 cans a minute! 
Guarantees accuracy— 
works on a “no can, no tab- 
let” and a “no tablet, line 
stops” basis. 





A Scientific or Morton Consulting Engineer in your 
area will be happy to give you more information 
about Scienco Salt Tablets and the Tablet Deposi 
tor. He will also be happy to explain the Bulk 
Salter and Brinemaker methods of salting. For 
complete information about the service and salt 


offer, write 


SCIENTIFIC SALTING Company 


Division of 


MORTON SALT COMPANY 


Dept. FP-9, 120 So. La Salle Street 
Chicago 3, Illinois 




















SEE? ™. 
A Delicious —_~ 


Seafood Dinner 
In a Can! 


cham stow | 


FAMOUS FROLEN FAMOUS FROZEN 


CONCENTRATED 


OYSTER STEW 


CONCENTRATED 


CLAM STEW 





Packed To Sell In Crown's Lithographed Cans 


“Ww Pauls. seafood stews need only mixing with milk . . . then you heat and 


serve. Here again a quality product and a quality package form an unbeatable team for 
winning sales. 


(Crows cans today are the best that can be made. And Crown’s unprecedented 
* pate continuing expansion of resources and facilities hails a new era of creative 
Service to food packers on the broadest scale. Not only Lithography, but Research, Plant 
Layout, Engineering, Product Development, etc. Ask about them! ——————— 





Big Enough to Serve Y Small Enough to Know You CROWN CORK & SEAL COMPANY, INC. 
CAN DIVISION 
PHILADELPHIA © CHICAGO * ORLANDO « BARTOW «+ BIRMINGHAM «© BALTIMORE * NEW YORK ¢ BOSTON ¢ ST. LOUIS © SAN FRANCISCO 
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The Taste of Succece in 
GASES 


iA an individual, matter ! 


Some like it tart, some sweet . . . some like it spicy, some 
smooth .. . and still others request any one of the myriad 
shades of differences and combinations in between! Sec- 
tional preferences play an important part, and whatever 
type of product is manufactured . . . the processor must 
assure his customers of the same previously accepted flavor, 
pack after pack. To do this, he must have a seasoning that 
is first individually tailored to his specific requirements, 
and second, stabilized at this standard and kept con- 
stantly uniform at all times. D&O can provide such season- 
ings ...in either water-soluble (SPICEOLATE) or dry-soluble 


(SPISORAMA) form, whichever is most convenient to your 





operation. Formulations can be varied to meet any manu- 
facturer requirement .. . and the services of the Product 
Development Labs are available for individual testing. 
Consult D&O. 





WRITE FOR SPICEOLATE AND SPISORAMA BROCHURES 


iol 
/ “ 
pyle t c 
us” 


OUR 156th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 





ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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\ CUSTOMER 
RESEARCH 


FUNDAMENTAL 
RESEARCH 











EQUIPMENT 
ENGINEERING 


PRODUCT 
DEVELOPMENT 





Let Tailor-Made 


CLOSING MACHINE Package Service help 


MAINTENANCE 


you along the way 


This year, Continental service experts will travel 
tens of thousands of miles to help our packing 
customers keep filling and closing operations at 


peak efficiency. Let us start you off with on-the- 





button deliveries of all the precision-made cans you 
need. Then, see how we follow through with the 
offer of research and engineering tailored to suit 
your individual situation. Call Continental soon. 
| 
. + 
\ Cun Friftteth Yoar™ 
of Aaclor Made 
Fastepay 


¥ 
—————— 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. Le Salle St., Chicago 3 
Pacific Division, Russ Building, San Francisco 4 
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Crossett Succeeds Schaal 
As Food Packer Editor 


James W. Crossett joins Food 
Packer as editor succeeding Bill Schaal 
who has resigned to join the Foreign 
Agricultural Service of the U. S. De- 
partment of Agriculture, in Wash- 
ington. 

Crossett Food Packer 
over 15 years of editorial background 
with such organizations as the Mil 
waukee Journal, Minneapolis Times 
Esquire, and recently as editor of 
Railway Freight Traffic, a Simmons 
Boardman publication. He is a grad- 
uate of the University of Minnesota 
married, has an 18-year-old daughter 
and makes his home in Hinsdale, Il 


brings to 


He owns two farms and has a broad 
knowledge of canning crops. 


Panel Will Discuss Fire 
Hazards in Food Industry 


A panel discussion on fire and ex 
plosion hazards in the food industry 
will be a principal topic at the open 
ing food industry safety 
the 43rd National Safety 
and Exposition to be held in Chicago 
Oct. 17-21 

The panel, scheduled for Monday 
afternoon, Oct. 17, will be moderated 


session at 


( onwress 
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by John J. 


rector, fire 


Ahern, professor and di 
prevention and safety 
engineering, Illinois Institute of Tech 
nology. 

The various divisions of the Na 
tional Satety Ca tine il’s food section 
will conduct round table discussions 
on Tuesday, Wednesday, and Thurs 
day mornings 


“Buddy System” Advised 
For Cannery Workers 


Some of the electrical problems 
in food processing plants, stemming 
from the peculiar nature of the busi 
ness, were pointed out to the Pacific 
General Meeting of the American 
Institute of Electrical Engineers in 
Butte, Mont., Aug. 16. Use of the 
“buddy system” was advised for those 
working on electrical machinery 

The “buddy system,” R. S. Wilson 
Richmond, Cal., explained, is the 
habit of working with someone near 
by who can be ot assistance inh Case 
of trouble. Mr 
engineer for the 


Wilson is electrical 
California Packing 
Corp., San Francisco 

Water, chemicals, steam, and acid: 
create hazardous conditions, damag 
ing electrical machinery, which in 
turn may become dangerous to em 


ployees Mr 


practices, such as ignoring safety pre 


Wilson said. Dangerous 


cautions, defeating safety devices 


ind improper clearance’ of power 
lines, also contribute to hazardous 
conditions, he said 


Mr Wilson's 


the Cannery 


paper, “Electricity in 
discussed ‘the variou 
electrical problems in designing pow 
er systems for the canning indust: 
ind made the following points of 
“unusual importance to the design 


ng engineer 


1. “Utmost economy consistent with 
i fairly high degree of reliability i: 
paramount. This means that compo 
nents must be reliable but unadorned 


vith non-productive embellishment 


2 Moisture has to be contended 
with throughout most of the plant 


and the design should be such that 
either the moisture 
that ilmost 


is used 


is kept out o7 
submersible equipment 


3. “The effect of various chemicals 
which are present in the cannery 
must be kept in mind when choosing 
various materials and finishes 


1. “Differences of temperature and 
humidity which may not be very 
noticeable to the casual visitor can 
be very detrimental to the equip 


ment by transmission of 


moisture 
through conduit 


». “Every feature 


should be kept constantly in mind 


possible safety 


during design work because the fe 
verish tempo of the operating season 
and the large numbers of electrical 


ly unskilled 


equipment do not lend themselves to 


workers who use the 


industrial 
plants which operate all year around 


the discipline found in 
with the same operators. The temp 
tation to take emergency measures 
to keep production up frequently 


leads to dangerous practices.’ 


Nineteen Pea Packers 
On Safety Honor Roll 


Nineteen pea packing plants are 
on the Wisconsin Canners Associa 
tion's Pea Pack Safety Honor Roll 
vith no disabling injuries during June 
or July 
man-hours of exposure 
Green Bay; Cali 
Markesan; Cobb 
Canning Co Cobb; Stokely-Van 
Camp, Ine., in Astico, Milltown, Fred 
eric, Horicon, and Berlin; Mammoth 


They are listed according to 


The Larsen Co 
fornia Packing Corp 


Spring Canning Co., Sussex; Reese 


ville Canning Co., Reeseville; Pardes 
Pardeeville; Calu 
met-Dutch Packing Co Cedar Grove 
Fall Kiver Canning Co Fall River 
Athens: Odvost 
Oostburg; H & I 

Hustisford; Loyal Can 
Loyal; Sauk City Canning 
Co., Sauk City; St. Marys Packing 
Co., North Freedom 


ville ( anning Co 


Athens Canning Co 
burg Canning Co 
Food Inc 


ning Co 


. 


GUESTS AT THE FIRST anniversory Open House held on July 14 by MEETING TO STUDY the mechanics and techniques of the institutional 
the Robert Gair Company's Angelus Corrugated Box Division in Los food industry, more than 200 wholesalers representing seven south 
Angeles, watch fabricating operations during a tour of the 100,000 eastern states attended the Institutional Sales School on June 4 in 
square-foot plant. Gair acquired the Angelus Paperbox Company in Richmond, Va. The School was sponsored jointly by Taylor and Sledd, 
early 1954 and established two separate Gair divisions to take over Inc., and Can Manufacturers Institute. Among the “faculty” were 
its operations seated from left: Martin Horn, owner of Pals Cabin & Mayfair Farms 
Restaurants; Katherine Smith, Home Economics 
director, NCA; Chas. Rovetta, dean of the 
School of Business, U. of Fla.; H. H. Jaeger, 
marketing director, Can Manufacturers Insti 


Libby Ships Frozen “The development promises to facili tute; and standing from left: Russell Kraemer, 
Food Unrefrigerated tate domestic shipments and open general manager, Institutional Products Div., 


up new overseas markets General Foods; Robt Rabbino, production di 
lest of a new and revolutionary rector, Brass Rail Restaurants; Leo Nejelski, 
president, Nejelski & Co., management coun 
sels; and Chas. Loeffel, business manager, 


out refrigeration was initiated Aug 1956 Convention Schedule Ahrens Publishing Co 
ust 9 by Libby, MeNeill & Libby 


when a cargo of frozen foods was Schedule of events for the 1956 

started on its way to Caracas. Ven Convention sponsored by National 

zuela Canners Association, National Food ence (C & TR program); NCA 
The food was brought to minus Brokers Association, and Canning Ma Administrative Council; NCA 

150 degrees and was to be main chinery & Supplies Association is as Board of Directors; Old Guard 


method of shipping frozen food with 


tained at below zero temperatures follows dinner; Dinner of State Secretar 
during the shipment without truck Monday, Jan. 16—-NFBA_ annual ies; NCA special technical ses 
railroad car, o1 steamship refrigera meeting SIONS. 
tion Tuesday, Jan. 17 through Saturday Friday, Jan. 20—CM & SA exhibit 
W. C. Mitchell, vice president in Jan. 21—Broker and non-cannet NCA annual business meeting; 
charge of frozen foods at Libby, said sales conferences; broker-canner NCA special sessions; Young 
the South American shipment is the buyer sales conferences Guard dinner. 
first of several pilot shipments in a Wednesday, Jan. 18—NFBA annual Saturday, Jan. 21—CM & SA annual 
final phase of tests of the new meth dinner, meeting; CM & SA exhibit; NCA 
od, Domestic shipments using unre Thursday, Jan. 19-CM & SA ex special sessions; CM & SA din 
frigerated trucks and railroad cars hibit; NCA food editors confer ner dance. 
will later be made between | S 
cities testing various types of frozen 
food products, UA ATLANTI y WU NUA NVENTION ANUARY Mb N 
The shipment to Venezuela will sicata er 
be made as deck cargo on a Grace ‘ ae] - ‘ THURSDAY oainay = (tts Ga 
Line ship proceeding through the Li : January 17 [January “ onuary | aeuery | 2 
tropics thus prov iding a rigorous test z R - NON NNER SALES a cai — 
of the process, known as “super chill.’ , oe re 


. . ener: s KES 
The container being used in the . ER 


' 
test is 7'] square and 7'6” high 
There are SIX in hes ot insulation 
between an aluminum liner and alu 
minum outer jacket, Containers such 
as this can be loaded on trucks, trans- 
ferred to flat cars or box cars, carried 
aboard ship either in hold or on 
deck without affecting the refrigera 
tion 
“Keeping the food well below zero 
at all times will result in a_ better ls ssior 
quality product,” Mr. Mitchell said ine ee = ee eee 
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PRESIDENT G. A. MENGLE of Brockway Glass Co 





receives “Oscar” award from R. E. Quaid, 


vice president of Smith, Taylor & Jenkins, Inc. for a recent sales promotion campaign. From left 


Mr. Quaid; F. J. Hutchison, Brockway’s advertising and sales promotion manager; Mr. Mengle 


and J. A. Giddings, vice president and general sales manager of Brockway. Award was made 


by the First Advertising Agency Group 


Students Run Factories 
In Unique Project 


A growing number of high school 
students will gain on-the-spot exper 
ience in running a factory during the 
coming year 

The students will be participants in 
a project known as the Students-in 
Industry program, developed by the 
American Can Company and _ tested 
on a “pilot” basis during the last 
school year in St. Louis, Portland, Me 
and Hoopeston, III 

Basically, the 
using Caneo plants and sales offices 


program consists of 
as “laboratories” for case studies of 
industry in operation and then giving 
the students a chance to actually run 
the factories in collaboration with the 
regular supervisors, explained L. W 
Graaskamp, company vice president 
\ major purpose ot the program he 
added, is to help the student bridge 
the gap between classroom studies 
and the realities ot an industry work 
ing within the community 

Canco is planning to offer its co 
operation in expanding the program 
this fall to high schools in New York 
City and Indianapolis and later to 
other selected cities where the firm 
operates factories 

Last winter's tryouts of the pro 
widely ac 
claimed by school officials. Philip J. 
Hickey superintendent of instruction 
for St. Louis, said: “he Students-in 
Industry program looks to us like the 
answer to meaningful education of 


gram were reportedly 


high school students in the whys and 
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wherefores of the free enterprise sys 


tem 


A typical Students-in-Industry 
works this way 


The manager of the local Canco 
plant works with a high school in his 
community to develop i nroject that 
meets the school’s spec ific require 
ments and to set up a class—usually 
of seniors—to participate in the pro 
gram (The student groups have 
ranged in size from 30 to just under 


100 Both bovs 
Then for 


three to six weeks, management pet 


ind girls participate 


a period ranging trom 


sonnel from the Canco factory meet 
daily with the class 
the students various 


discussing with 
aspects of the 
company $ national and local opera 
tions, as well as the economics and 
operation of the container and con 
tainer-using industries in general. U 
ing Canco as a case study, a broad 
business 


background of American 


functioning is given. Field trips are 
made to the can factory and to in 
where Canco-made 


containers are used 


dustrial plants 


The school room phase of the 
course concludes with the students 
being assigned to managerial posi 
tions in the local plant for a full day 
where they work side by side with 
regular company managers and super 
visors. On this occasion, known as S 
Day, the posts filled by the students 
range from plant and district sale: 
managers to assistant foremen, plant 
nurse and, at times, key secretarial 
jobs 


Che Students sit in on all meetings, 
handle daily correspondence, prepare 
and sign daily reports, take telephone 
calls, order raw materials, call on cus- 
Every effort is made to 
give the students a full, active day 


tomers, et 


in which they make management de- 
cisions and perform normal manager 
ial duties 


Coca-Cola Packaged 
In Cans for Export 


An order of 100,000 cartons of 
Coke in cans for military personnel 
in the Far East has been completed 
by the Army and Air Foree Exchange 


Service 


Using 12-ounce containers manu 
factured by American Can Co., The 
Coca-Cola Bottling Co. of California 
canned the product for export only 
in cartons of 24 cans at its plant in 
Hayward, Cal for The Coca-Cola 
Export Corp 
the Fat 


which supplied it to 
Eastern theater 


The 1955 Spring Pack 
Of Frozen Spinach 

The spring pack of frozen spinach 
this year reached a record total of 
66,889,957 pounds 


survey 


according to a 
National 


Association of Frozen Food Packers 


conducted by the 


This production total was almost 55% 
greater than the short pack of 43,198 
061 pounds in the spring of 1954 
but was just barely larger than the 
1953 spring pack 

The pattern ot regional production 
continued about the same as in past 
ears All major producing regions 


participated in the pack expansion 


' 
again were dominant 
retail pack 


amounted to nearly 


Retail sizes 
th pring. The mosth 
12-ounce size 
17 million pounds and represented 


ibout 70% of total production. Most 


of the remainder of the pack went 
into 3-pound containers, but there 
was a modest volume in 2% size 


Prune Juice Purchases 
Show 31 Percent Gain 


4 new record of monthly 
jie’ purchases at retail stores was 
established for May 1955 
to the report recently issued by the 
Agricultural Marketing Service of the 
U.S. Department of Agriculture. 557 
OOO case were purchased by house 
holders compared with 447,000 cases 
during May 1954, a gain of 31 per 
cent, This increase of 140,000 cases 

the largest 


prune 


iccording 


volume as well as per 
centage gain made over the same 
nonth in the 
1949. when the 


(Consumer Survey 


previous year since 
USDA initiated the 
of Fruits and Juices 
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VIEW OF THE HARLINGEN Canning Co., in Harlingen, Texas. More than 60 different 


food products are packed here 


THE HARLINGEN CANNING CO. 


BILL PLIER, quality control supervisor, makes 
one of his frequent quality checks on fancy 
pineapple slices. 


Largest Pineapple Canner in U. S. 


Engineering Versatility, Making Possible the Production 
of More Than 60 Different Products in One Plant, Has Built 
the Harlingen Canning Co., Harlingen, Texas, to a Position 
of Industry Prominence in Less Than Twenty Years 


ENGINEERING VERSATILITY, making 
possible the production of more than 
60 different products in one plant, has 
built the Harlingen Canning Co. to 
a position of industry prominence in 
less than 20 years. In addition to 
packing a wide variety of dry-pack 
products and seasonal vegetables 
pineappk 
canner in the country, accounting for 
about 80 percent of the U. S. pack 


The company’s location at Harlin 


Harlingen is the largest 


gen, Texas, in the Lower Rio Grande 
Valley 
of crop production 
days average 340 


is ideal from the standpoint 
Annual frost-free 
Although in past 
years the water supply for irrigation 
was variable, the recently completed 
Falcon Dam on the Rio Grande River 
has virtually 
plies. The semi-tropical climate makes 


assured adequate sup 


possible the production of two vege 


22 


table crops annually from the same 


land 

Harlingen Canning Co. was organ 
ized in 1936 by Howard E. Butt to 
juices. Mr. Butt has 
company 


pack citrus 
owned — the continuously 
Tomatoes and sauer kraut were next 
added to the line, and eac h suc 
ceeding year has seen the company’s 
list of products grow Annual produc 
tion now totals well over a_ million 
cases in the following nine different 
juices; (2) dry 


pack; (3) vegetables; (4) 


classifications: (1) 
beverag 
es; (5) coffee; (6) preserves; (7) 


chips; (8) 
fruits; and (9) salad dressing 


potato chips and corn 


Physical Facilities Grown 


In physical facilities, the company 
has grown from a humble beginning 
in a sheet-iron machine shed to a 


fine, multi-story modern plant in ex- 
cess of 165,000 square feet and with 
an attached warehouse that holds 
500,000 cases of canned foods 
Through superb engineering design 
and construction, the many canning 
and processing lines have been ar 
ranged so that change-overs can be 
made quickly and with little lost mo 
tion, Four different products can be 
packed simultaneously. 

Good physical growth requires ex 
cellent planning, and the Harlingen 
Company has been fortunate in this 
Management is flexible, re 
sponsibility is definite and clear-cut 
and is delegated only to men who 


respect 


will produce results. Young (43), af 
fable Van (¢ 


company when it was organized, has 


Snell, who joined the 


been manager for the past 10 years 

“Our basic problem was two-fold,” 
says Mr. Snell 
plan and develop the plant to con 


“First, we had to 


form with the weather here. Second 
we wanted to build a year-around 
operation.” 

rhe _ first 
plished by 


objective was accom 
locating where there is 
an abundance of land that can be 


irrigated and where labor is relative 
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UNLOADING and chopping tops and bottoms 


The 
1,000 


Crops 


ly cheap and plentiful company 


of 


seve ral 


owns outright about 


land 
thousand 


Phe 
plishe ad 


acTes 


and contracts on 


more acres, 


second objective was accom 


by gome into an extensive 


} operation By ivranging a 
reserve stock of raw materials, dry 
pack foods are packed in the slack 


periods between processing truits wid 


dry pac 


vegetabl 
About 
sold 
remaindes 
tall consist 
James A 
food broker 
entire | S 
that 


sale smen SO We 


hal ot 


under 


uncle ! 


Harlingen’s products 
labels: the 
labels. The 
Sales Manager 
network of 
operates in thi 
“We ve 

| 


good 


mnpany 
buye rs 
ol 


and al 


sales 
surch 
which 
and Canada 
brokers 
depend on them t 
ot 


force 


found good ire 


move our product instead em 


ploying i large company sale 


savs Mr. Burch 


Big In Pineapple 
MS 


efficient 
bye t 


itile 


organization 1 perhap 


Harlingen’s vers 
plant 
demonstrated by its 
The pineapple sea 
May 15 to about 
ind during th 


10.000 tons 


pineapple proc 
essing operation 
son extends from 


August | 
7.000 to 


it peri ul 
ot pine ipple 
ined Avera 


275 20-hour da 


plant ‘ ipacit 


tons per 


The raw 
Cayenne 
tract 


product primaril 


vrown uric I 
ind Vera ¢ 


Mexico ¢ 


variets ! 
the | un pico 


Mi xico. east of 


in 


of 
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FMC 


peels 


MULTI 


and 


PURPOSE 


removes 


Ginaca 
edible flesh 


cores 


pineapple 


off pineapple prior to entering plant 


Ire 
quently by the field staff and qualit 

stat under ot 
Supervisor Wilson 
William P ot re 


ind 


Growing crop ( inspected 


control 
Field 


ind 


supervision 
Norman A 

Plier 

qual { 


director 


search control respee 
tively 

When Harlinges 
pineapple Se" 
| it the 
dler vho 
ill fruit pecled 
hand, and the total 
packed i crushed 
productivity 
SOO) rit 


pririe ipple 


started packing 
original 
tresh-truit 

had 


ind f 


| 
eral ears ago 


request of han 


occa urpluse 


Wa ored by 
production wa 

Since then 
unit ha 
the com 


now Ith 


noweve 


icre ised perce and 


pocti 


| products 


lect slices boy ken slice chunk 


8 hed and puite 
for 


rail bo or 


cl 

the 
it i fo pr 
bottom 


bruit 
plant 1) 


irives at 
truck 


ind 


proce ng 


ocessing center 


unloaded ancl —sthe 


top 


ire cut ff and ground for 
feed, The 
i conveved throu hy i 
before heir 


that feed 


leave 


itth trimmed pineapple 


Cover Picture 


spray washer 


lug ( h iin 


hM¢ 


Tra hine 


placed ot i 


Harlingen Canning Co.'s manage- 
the 


ment and production staff meet. 
Seated, from left: George C. Rob- 
erts, plant superintendent; Van C. 
Snell, general manager; and 
James A. Burch, sales manager. 
Standing, from left: 8. J. Kaechele, 
plant engineer; Albert Ff. Taylor 
jr., office manager; W. P. Plier, 
director of research and quality 
control; and Norman A. Wilson, 
field superintendent. Not shown is 
E. C. Bentley, warehouse superin- 
tendent. 
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Machine’ 


from 


9EALED CANS being elevated for conveyance 


SIDE VIEW of F.M.C. pre-vacuumizer syruper 


and closing machine. Cover syrup preparation 


tanks in background 


TOP VIEW showing packing of whole 


broken slices pineapple 


Che edi 


ble tissue next to the peel is used 


innermost going to crushed 


for making pineapple juice. 

The cylinder with the peel r 
moved is dropped into a turret wher 
the fibrous core from the center of 
the fruit is removed, and approxi 


%-inch of tissue is cut from 


mately 
both the top and bottom. These cuts 
and the core contribute further val 
uable constituents for pineapple juice 

Upon completing this cycle, the 
evlinder slides down a chute into an 
inspection belt for further trimming 
prior to being sliced in an FM¢ 
slicer. The slices emerge fan-shaped 
are carefully inspected, and then are 
packed LO slices to a No. 2 can, fou 
to a No. 1 Flat, and 50 to a No 
10. Broken slices remaining are also 
packed in No, 2's and No. 10's. All 
conveyed to a FM(¢ 


the first cy 


filled cans are 
pre vacutmizet syruper 
cle ol whi h removes entrapped al 
from the tissues. During the second 
evele the 

The flesh in the first stage ol the 


eradicator operation discussed above 


cover syrup is added 
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GINACA OPERATOR tending machine in op 


eration 


FILLED CANS emerging from F.M.C. pre 
vacuumizer syruper 


is dropped into an inspection belt 
where inspectors remove fragments 
of peel, fruit eyes, and blemished 
The fruit is then pumped to 
stainless-steel kettles by a Waukesha 


pump. Sugar is added, the fruit-sugar 


tissuc 


mixture 1s agitated and heated to 
195° F and flows by 
FMC fillers for filling in either eight 
ounce, No, 303, or No 


Flesh from the second eradicator 


gravity to 
LO cans 

operation along with cores and top 
and bottom cuts, are ground in an 
grinder finished m an 


MC finisher, and pumped to holding 


tanks where it is sweetened if nec 


Ente rprise 


essary. The juice then passes through 
i Chisholm-Ryder pasteurizer and is 
filled into either 46-ounce, No, 2, o1 
six-ounce cans, The cans are spinner 
cooled and taken to the 


on a cable track for labeling, casing 


warehouse 
ind shipping 


Good Quality Control 


Because of the multiplicity ot prod 


ucts, quality control at the Harlingen 
plant is an exacting procedure. Basi 
cally, it calls for segregation of the 
raw product before processing, and 


regrading of the processed product 
But what Mr. Plier regards 
main function of the laboratory i: 
preventive quality control. 


as the 


For example, pineapple cover sy: 
up contains sugar, ot course Not only 
is this syrup carefully controlled for 
sweetness and taste, but it is also 


analyzed frequently by refractometer 


to make sure it remains in the proper 
of 22 Brix content 
is very important in the pineapple,’ 
Mr. Plier says 


more than is necessary would waste 
17,500 pounds of sugar during ow 
pineapple pack. At the current cost 


range “Sugar 


“Only one percent 


of 8.53 cents a pound, we would 
lose $1,492 in sugar alone. What bet 


ter reason do you need for good 


quality control?” 
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Quality Control 
Clinic 


USDA Amends 


Regulations for inspection 


of processed fruits and vegetables 


{ECENTLY THE PRrocresseED PRODUCTS is desired. An up-to-date list of 


Field Offices of the 
by ibtained 
quest to the Ad 


Standardization and 
granch of the Fruit 
Division of the | Ss 
Agriculture 
to the 


tion 


Inspe ction 
\ eu table 
Department of 


Inspection 


and partment may 


iuistrator 


released the amendment 


(4) What is the 


Inspection ervice 


basis of 


regulations governing Inspec 


shall be 


formed on the basis. of 
{ S. Standards for grades ol 


Federal 
bil yr ¢ orps Military or 


and certification of processed 


related 
infor 


fruits and vegetables and 


products This release contains 


essed t 
mation of particular interest to fruit produ 


and vegetable processors, governing 


dim stratio Y cations 
the grading and certification of proc \dministration specification 
conti ict 


Duvet ind 


essed foods, fees, sampling rates, and 
tions or any pecification 
sanitary requirements for plants oper 


plied by icant 


ating under continuous inspection. 
USDA 


means tor 


ipproved \dmini trator 


Inspection | provide _ : 


dete rmimmg « ompliane ‘ 


the 
inspectors or 
serves as a ba is tor quality con An 


hall 


and for fy 


5) How are 


with standards and 


) 


spec ification 


Inspector r licensed 


elect unple 


guide 


trol 


in determining 


programs >) acts as a 


upon 


loan values lots of 


and t 


marketing in 


ignated 
vhich il 
| 


permit thorough ici proper 


stn) ce proce 


iles transactions aids in 


product 


orderly many other re 


” 
pects. ith vecordance vith the 


man) t} Such person hall 
dsby thie 


unple ot 


The recent release answer 


il part 


such as the following 


(1) Where is 


offered? 


questions ther Vise cirecte 


° e ° trator ‘ lee t WK h | 
the inspection service on 
randon id trom varniou 


inh ¢ el f itt uch 


Inspection ervice may be fur 


onsisternt 


i i tl mart 
and the 


Satistac 


conduct ot suc h service 


nished wherevet iny inspector or 


i 
licensed sampler IS available 
facilities and 


for the 


conditions are 


tory 


he (7) What is 
1 i { rile 


upon re vritten 


inspec tion? 
on uncer the 
ippropriats 
proc 
Ouarter 
Veteran 
written 
pecih 


sty 
ty 


W hic h 


samples drawn by 
licensed samplers? 
ample ! he 


re qpue 


Le placed iS 
sampling pl ' 
regulation 


ule 


Admini 


nt if ind 


iahihe 





(2) Who 


service? 


may obtain the inspection 


Types of analysis (1)* 


“An applic ation for inspection set 


ice may be made by any interested 


’ fragment co 
including, but not limited ¢ 
the United States 
mentality oO! Igenc 


tate 


party 
and any mistru 
thereof li 
muni ipality or com 


carrier, and an 


behalf of — the 


county 


mon iuthorized 


agent inh foregoin 


veaetablies 
you J ” 


(3) How do 
“An application for inspection set 


make application? 


titration 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


secure 


lot 


representative samples of the 


6) What are the sampling rates for 
officially drawn samples? 

hese 

olumn 


letails tor 


rates were prese nted in this 
January 1955 (2). Further 

larger lots and other prod 
the AMS-65 


iy be found in 


the schedule of fees? 


otherwise provided it 
the 
the 
collected 
performed 
this part at 
United States 
instrumentality 
$4.50 


igreement between 
ind the Administrator 
to be charged 


mspection 


i yplicant 
and 
mr cary service 
regulations in 
the requ t of the 

IWeTIC ot 


hall be at the 


rate of 
nile otherwise proy ided in 
this part the fees 
collected for 
performed 


this 
ipplic ible 


the regulations in 
to be cl 
Inspection erTvice 
the re 
based on the 
fied 


mirged and any 
uncle ! 


shall be 


rutes 


rulations in part 
speci 
regulations.” 

officialh 
600 cas 


sample s or 


under the 
PEDOTRATERUIEND fee for 
from lots of 
canned 
te 10,000 pounds or |e for frozen sam 
bor unothic ially 
minimum fee is 
Ih iddition to the fee the { 
the follow “for 
other 


Trt bye 


t a Ni unple 


d ‘ or le for 
S900 drawn 
$4.50 
SDA 


micro 


iW unple the 


ing charge 


certain pecial 


vhich 


plicant or required by the 


t} pene o determine the 


requeste ad 


quality 
ty ( wion ) i ‘ ed 


prod 


Continued on page 38) 


For first analysis for each additional analysis 


$1.50 $1.50 
3.00 
4.00 
3.00 
2.00 
1 50 
1.00 
3.00 
3.00 


4.00 





made to the office 
inspection or to any pector 
vhere the 


it Phat’ he 
of analyses 


appropriate 


nearest the place 


charges 


yes of 


analyses are 
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Freezing 





Quality of Some Varieties of Frozen 


By 
Kenneth D. Demaree, Charles W. 
Culpepper, and Leon Havis, United 
States Department of Agriculture, 
Beltsville, Maryland 


Variety is generally recognized as 
important in determining the suitabil- 
ity of a crop for freezing. Caldwell 
et al. (1) compared 56 varieties of 
peaches and found that J. H. Hale, 
Reeves, Up-to-Date, and Eclipse va 
rieties were more satisfactory when 
frozen than other varieties tested. In 
bulletin, Van 
and Musser (2) 


an excellent Blaricom 


recently reviewed 
literature on peach 


processing and presented results of 


much of — the 


freezing and canning a large number 
of peach varieties in South Carolina. 
Krom 1949 to 1951, as an adjunct 
to the peach breeding and varietal 
studies of the Section of Fruit and 
Nut Crops at the Plant Industry Sta 
tion, Beltsville, Md., 57 
peac hes and three of nectarines were 
tested for suitability for freezing. Ke 
sults of 


here 


varieties of 


these studies are reported 


Materials and Methods 


Ihe fruits were harvested when 
firm ripe (two to three days past the 
shipping stage) and held at 70° F. 
until they were soft ripe. The soluble 
solids of variety 


mined with an Abbe refractometer. 


each were deter 


Six fruits were selected at random 
from each sample, and the juice from 
1/8 of each pear h was squeezed into 
al suitable container and well mixed, 
readings were 
The readings were corrected 


and refractometer 
mac 
for temperature and the percentage 
of the soluble solids was calculated 
from the readings, 

peeled by ih 


15 sec 


The peaches were 
mersion in boiling water for 
onds, cooled in running water, halved 
stoned and mice hanically sliced into 
}/S-inch 
to four parts of fruit and one part 
1,000 parts ol 
The peaches were 


slices. One part of sugar 
of ascorbic acid to 
fruit were added 

then packed in one- and two-pound 
cardboard cartons with an inner line: 
of cellophane or laminated paper, The 


liners were sealed with a hot sealing 
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Peaches and Nectarines 


iron so that they were air-tight. The 
packages were frozen and held at 
0° I. for 5% months or until removed 
for examination and grading. 

Many trees in the variety orchard 
were discarded at the end of the 
1949 growing season because of di 
sease susceptibility, poor tree growth 
poor producing ability, or lack of 
space; so no fruit from these varieties 
was available in the following years. 
Elberta was chosen as the standard, 
because it is the variety most widely 
grown and most frequently frozen. 

The frozen product of each of the 
varieties listed in the table was grad 
ed for each of four characters: color, 
general adapt 
General 


flavor, and 
freezing. 
ability to freezing included not only 
flavor, but also 


texture, 
ability to adapt 
color, texture, and 
overall appearance and resistance to 
browning due to oxidation upon 
thawing. The judging panel consisted 
of experienced judges, who evaluat 
ed the fruit both frozen and after 
thawing. A numerical scale of 1 to 10 
in which 10 denoted best and 1 poor 
est was employed. The judges’ scores 
there 


were ho sharp lines of demarcation, 


were averaged, and because 
arbitrary groupings were made as fol 
lows: 7.5 to 10 excellent, 6.8 to 7.4 
good, 5.1 to 6.7 fair, and 1.0 to 5.0 


poor, 


Results 


The varieties are listed in Table 
| in decreasing order of 
adaptability for freezing. Elberta, the 
rating of 6.9 for 


general 


standard, had a 


general adaptability, 6.3 for color, 
6.9 for texture, and 6.0 for favor 
There were 20 varieties that rated 


higher than Elberta, 7 of equal rank, 
and 29 rated lower, 
I'welve varieties received a general 
adaptability rating of 7.5 or higher, 
with Stevenson Cling having a rank 
of 8.0, 

The 12 varieties rating excellent 
(7.5-10), 
ity for freezing were Stevenson Cling, 
July Elberta, Raritan Rose, Kalhaven 
redberta, Ranger (grown in Va.), 
Vedette, Prairie Schooner, Herbhale 
Rio-Oso-Gem, Short, and Late Rose 
Raritan 
Rose and Late Rose, rated high in 


varieties that 


in order of their adaptabil- 


except for 


These varietic s. 


all characters: both of these white 
fleshed varieties were graded down 


because of color. Prairie Schooner 
had the highest average of thos 
tested for three years, 

I'wenty-one varieties rated good 


(6.5 to 7.4). The order of thei: 
adaptability for freezing can be noted 
in Table 1. A few varieties in this 
group were excellent in flavor but 
were down-graded because of color 
or texture. Sunday Elberta, one of 
this group, was also packed without 
sugar or ascorbic acid to determin 
the effects of such packing methods 
Under these conditions, it was rated 
poor (3.1 for general adaptability 
2.9 for color, 4.7 for texture, and 2.0 
for flavor). 
I'wenty-two rated — fair 
(5,1 to 6.7); most of these varieties 
had poor color (dusky red or streaked 
with red), were low in acidity or 


varieties 


astringency, or browned rather read 
ily after peeling. 

All the white-fleshed varieties 
(Raritan Rose, Late Rose, Wild Rose 
White Hale, Summer Rose, and Cher 
ryred) 
even 


graded low on. color 


other 


were 
though 
such as texture or flavor were high 
indicating that the yellow-fleshed va 
rieties are preferable for freezing. 
[wo varieties rated poor (1.0 to 
5.0). These varieties were Cherryred 
and Ambergem, the tough-fleshed o1 
non-melting (canning 
Cherryred was white-Heshed, but the 
with red to the 
stone cavity so that it appeared blood 
red, This 


characteristics 


cling) type 
flesh was stained 
unattractive appearance 
was probably enough to place it in 
the poor group regardless of its other 
characteristics. 
The three 
used in this 
Peacharina, and Rubired. 
white 


varieties of nectarines 


study were Gower 
tubired, a 
streaks 
through the flesh, received a rating 


of 6.8 and 7.0 for flavor and general 


variety having red 


adaptability, respectively. Gower, al 
so a white variety, was poor in all 
characteristics. Peacharina, a pal 


lemon-yellow received a rat 
ing of 6.0 for flavor and 6.7 for gen 
eral adaptability. 


While 


a measure of soluble solids including 


variety 


refractometer readings are 


(Continued on page 39) 


FOOD PACKER 





fable 1. Poaches and necta ines tested for one, two, or thre» years at Belteville, Maryland, arranged in order 
of their general adaptability te froesing. 
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: (1) : : : : : : 
Variety : Type : Year of : Soluble : Coler Texture Plavor : Rating for 
: test : Solids : Rating : Rating : Rating : General 
t (per cent): : ; Adaptabdilit 
ae iene 5 ceases apeesemenes acelin 
Stevenson Cling TCM 1949 14,1 Tel 79 762 8.0 
July Elberta 1x 1949 13 be7 724 7.2 7.8 
Raritan Rose wrx 1950 12.0 4.9 7.2 5 7.8 
Kalhaven Y¥x 1949 134 7.8 7.8 bo 4 Tel 
Predbderta YYx 1949 12.6 6. 7.2 6.4 Te? 
Banger (grown in Va.) rx 1951 11.9 8. & 2 | 77 
Vedette Yam 1949,1952 12.6 6.8 7.2 Te7 7.6 
Prairie Sehooner Tx 1949,1950, 13.8 6.5 Te 9 7.6 
1951 
Herbdnale yx gag 12.7 oo € 7-5 6.8 Teo 
Rio~Os0-Gem rx Lgay 12.4 8.4 6.0 6.5 7.6 
Short rrx 1949 13-3 8.1 1.f 6.5 7e5 
Late Rose wrx 19h 17.7 6.2 &C b.2 725 
Salberta mm 1949 14.2 Te Te 7 Tel 7.4 
Romance 1x 1m 12.7 8.4 To} 5.6 7.3 
Southland Tru 1 21951 12.3 7-2 6.4 6.9 Te3 
Wild Bose wm 1950 a 5.6 Tel 7.0 7.2 
Ozark Yru 1949 14,1 6.8 7% 764 Te) 
Triogem rmx 1949,1950, 11.9 & 6 b. 6 7.0 7.3 
1951 
Prairie Rambler ru 1949 149 Tol Te? 6.9 7-0 
Sanéhill #1 Yrx 1949,1950 131 6.8 Te 6.8 7.0 
Rubired (nectarine) wx 1949 17.6 5.0 6.0 be7 7.0 
Elberta rm 1949,1950, 12,6 6.3 609 6.0 69 
1951 
Farly Elberta rx 1949,1950, 13.1 be 3 Te4 T& &9 
Pay Flberta mm 1949 12.8 b 8 720 2 6&9 
Redcrest ru 1949 15.3 4.2 6.5 605 &9 
Sunday Mbderta rx 1989 12.2 be 8 Te 6.% 609 
Sunhigh Trx 1949,1951 12.5 6.7 5.6 1.7 6.9 
Valiant Yvu 1949 1506 57 6.0 6.2 6.9 
Veteran rx 194g 13.2 Tel 7% 6.7 6&9 
Dixigem mK 1949,1950, 12.6 605 be 3 720 6.8 
1951 
Gage Elberta rx gg 12.6 6.6 720 7e6 b.8 
Goodcheer Tru 1 16.3 Tei 6.9 6.6 68 
Halehaven YFxM 1949,1950, 13.2 6.5 6.5 6.9 6.8 
1951 
Redhaven TPM 1949,1950, 11.9 Te) 6.8 beb 6.6 
191 
Sullivan Blberta YyM 1949 13.8 5-5 be 5 6.0 7 
Peacharina (nectarine) Tsu 1gkg 11.9 6.2 6.7 6.4 b. 6 
White Hale wn 1951 o-0 6.8 5.6 5.8 6.8 
Golden Beauty TSM 1ghy 10.6 5.0 5.5 5.8 be 
Ranger (grown in Del.) rye 1951 11.9 5.8 6.0 be 4 & 3 
Loring Yryx 1950 11.5 5.7 7.0 7.0 63 
Prairie Daybreak rrx 1949 9.0 Te3 6.0 6.5 be 3 
Autumn TM 1949 15.0 6.6 6.7 6.7 6.2 
Fertile Hale mx 1949,1951 --—- Tel 6.5 6.5 6.2 
J. He Hale 1x 1949 15.4 beb Tel be) 6.2 
Newlay Y¥M 1949 10,7 4A 669 be 6 be 2 
Redel berta YYM 1949 12.4 5.4 6.3 6.0 6.2 
Summer Rose wrn 1949,1950, 12,4 4.9 1.2 165 b.2 
191 
Goldeneast YM 1949 1b.6 5.2 5.4 4.6 6.0 
Priendship rrx 1949 12.4 Tel 6. 5.6 5.9 
Genmmer's Late Elberta Yyx 1949 13.5 5.4 58 5.6 5,0 
Afterglow 17x 1949 13.1 5.7 5. 509 5? 
Ranger (grown in Mi.) rr 1949 12.3 5.2 6.1 6&0 5.6 
Prairie Dawn Tou 1949 --— 5.4 bel be 4 5.5 
Prairie Rose rx 1949 13.6 2.3 44 6. 5 5.5 
Golden Jubilee rm 1949 9.7 526 1.4 be 4 5.2 
Jerseyland rx 1949,1951 11.9 4, 5.5 b. & 5.2 
Lizsie rx 1949 11.6 b. TeT be 3 5.2 
Prairie Sanrise Yan 1949 _— 5.1 5.6 5.8 5.2 
Penryn Tx 1949 12.4 4, 1.2 6.2 Sel 
Gower (nectarine) wrx 1949 17.8 9 5.5 2 4b 
Anbergen Tce 194g 11.4 6.7 4.0 5.2 Med 
Cnerryred wou 1949 --— 2.6 2.9 4.6 2 





(1) YOM = yellow, cling, melting (fresh dessert type) 
YPM = yellow, free, melting 
WRK - white, free, melting 
YOM ~ yellow, cling, mon-melting (canning cling type) 
18M = yellow, semi-free, relting 
WOM - white, cling, nom-melting 
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FIG. 5.—Incinerator used to burn solid refuse 
at the Gilroy, Calif. plant of Gentry Div. of 
Consolidated Foods Corp 


Partll 


by H. D. Brown, Professor of 
Horticulture 
Ohio State University 


Harold H. Hale, Hirzel Can- 
ning Co. 


W. D. Sheets, Research En- 
gineer 
Ohio State University 


AN IMPORTANT FUNCTION of the 1954 
rescue h on disposal of cannery wastes 
by irrigation was to survey existing in 
stallations to see if any other type 
of waste disposal method might be 
useful in Ohio to canners. This survey 
made at the expense of the senior 
author included processing plants in 
California, Oregon, Washington, Min 
nesota, Wisconsin, Michigan, Hlinois 
and Ohio Spec ial thanks are due the 
following firms for their helpful co 
operation: 

The Orang 
Calif 
Driscoll Strawberry Associates, In 

San Martin, Calif 
Gentry Consolidated Food 
Corp., Gilroy, Calif 
San Jose Canning Co., San Jose, Calif 
Belvidere, Tl 
Holm tN Wis 
Fremont, Mich 
Napoleon Ohio 
Weston Ohio 


Product Co Ontario 


Division 


Green Giant Co 
Holmen Canning Co 
Gerber Products Co 
( amphe ll Soup Go 

Buckeve Canning Ce 


Through the cooperation of these 
firms it was possible to study the op 
eration of nearly all types of waste 


disposal by irrigation 


Furrow Irrigation 


Furrow irrigation on uncropped soil 
has been successfully used by the 
Orange Products Co, of Ontario 
Calif., since 1950, The present tech 


nique consists of diverting approxi 


30 





FIG. 6 


Liquid wastes are diverted into 
ditches from this and similar sluice gates at 
the Belvidere, Ill. plant of the Green Giant 


Co 


mately 700,000 gallons of liquid waste 
B.O.D.) 
through 24-inch wide back furrows 


daily (containing six tons 


5-12 inches deep) made by a specially 
built machine, so that the flow is 
alternately backwards 
For each period of from 90-120 days 


approximately 


forward and 


54 acres out of a total 
of 240 acres are used. Thus a four 
period rotation of furrow waste dis 
posal is employed It requires about 
nine acres daily (2.6 inch per aer 
application ) After two days the 
ground is disked and reconditioned so 
it can be 
A total of 


is thus distributed over the 54-acre 


employed every six days 
39 inches of liquid wast 


plot each year, Percolation downward 
through the more than 30 ft. of un 
consolidated fine sand is approximate 
ly eight feet per day. It is estimated 
that of the total waste water applied 
25 percent is evaporated, 30 percent 
is held by the soil, and 45 percent 
percolates downward 

since 1950 


infestations, and 


Experience indicates 


that odors, insect 
other undesirable health hazards can 
be completely eliminated in the field 
if moist accumulations of solids are 
Periodic flushing 
of header lines with well water was 


( omplete ly avoided 


found necessary to avoid the accumu 
lation of waste and odors in terminal 
pipe line he aders 

Crop yi lds on the three cropped 
areas out of the four areas were im 
Direct 


waste to cultivated crops was found 


proved applications of the 
to be impracticable because of the 
high acidity of the citrus wastes. How 
ever, after 20 years’ application of 
S00 tons of suspended solids per year 
old 20-acre site) the surface soil 
within the treated area had a pH 
of 6.2 to 63 and that of adjacent 


\ 





FiG. 7.—Corn husks and other solids are 
ensiled for livestock feeding at Green Giant's 
Belvidere plant. 


Disposal of Cannery Wastes by Irrigation 


untreated areas was 6.4 to 6.5. The 
treated land 
was .25 percent compared to 0.03 


organic content of the 


percent for surrounding areas 


Underground Waters 


In California an important problem 
is that of recharging the underground 
water supply as the water table is 
being lowered each year by exten 
sive irrigation from deep wells. Even 
though the average daily application 
of water was 700,000 gallons to the 
54-acre plot, there was no measurabl 
effect on the ground water level 


Ihe data collected 
all the organic materials were stabil 


indicate that 


ized prior to reaching ground water 
However, there was a_ significant 
though small increase in the alkalinity 
and nitrates in the water of test wells 


at and below the spreading sites 


Cost 


The total cost for the 240-acre dis 
posal site was $251,600 consisting of 
$131,000 for land, $5,000 for build 
ings, $2,700 for pumps and motors 
$107,000 for constructing the 12-inch 
outfall sewer, $2,600 for additional 
sewers on the site, and $3,300 for 
machinery 


It requires a superintendent and 
three full-time workmen to operate 
the farm. Total operational costs for 
1953 were $50,958 divided as fol 
lows: $19,151 for labor and supplies 
$31,807 for 
labor and supplies for the spreading 


for farming operations 


operations and for equipment depre 
ciation. The gross crop and rental in 
come was $27,914, leaving a net cost 
ol disposal operation of $23,044 


(Please turn the page) 
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BREAD AND 
BUTTER SLICES 


HAMBURGER 
SLICES 


SMALL DICES 
FOR RELISH 


Cutting pickles can be a simple, efficient 
and profitable operation when you HAMBURGER 
use equipment designed for the job. SLICES 
Urschel specialized, high speed, depend- 

able machines have made it possible for 

Pickle Packers everywhere to make more 

profit by getting uniform, quality pickle HALVES AND 
cuts in all the popular sizes and shapes. QUARTERS 
They fit perfectly into existing produc- 

tion lines and are flexibly designed to 

handle small or large capacity output 

with equal ease. SWEET MIX 


CHUNKS % 
This new complete informa- y 


tion brochure, “Profitable 
Pickle Cutting” is now 
available. You'll find it 
invaluable as a handy ref- 
erence guide. Send for LARGE 
your copy today, without DICES 
charge, without obligation. 


at the “PICKLE FAIR’, HOTEL SHERATON, Chicago, October 19-21, 
see all the LATEST Pickle Cutting Equipment at Urschel Booths 3-4 
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FIG. 8.—View of spray irrigation in action 
at Gerber Products Co., Fremont, Mich 


Flood Irrigation 


Several California processors dispose 
of their waste waters by flood irriga 
tion. Driscoll Strawberry Associates 
Inc, at San Martin, disposes of most 
of the liquid wastes, estimated at 
100 to 500 gallons per minute, by 
conveying it across a dry river to a 
small area (six acres) about 20 feet 
above the river and adjacent to it 
None of the liquid percolates later 
ally to the river less than 200 feet 
away and the waste which inadver 
tently spills into the dry river bed 
disappe ars as quickly as that applied 
to the area above the river (See Fig 


ure 4) 


At the Gilroy plant of Gentry Divi 
sion of Consolidated Foods Corp. the 
500 G.P.M. liquid wastes flow into a 
drain ditch and are absorbed in a 
length of about one mile. However 
during wet, cold winters this waste 
which had a B.O.D. of 500 to 600 
gives off offensive odors. The firm is 
building an incinerator at a total cost 
of $18,000 to take care of the solids 
which are 
shaker screen (See Figure 5) 


separated on a 20-mesh 


Ditch Irrigation 


The Green Giant Co. is installing 
spray irrigation for waste disposal at 
most of its plants. However, at the 
Belvidere, Il., plant the liquid wastes 
are disposed of on a 5 acre plot by 
directing the flow through ditches 2% 
feet deep The ditches made seven 
years ago with a 36-inch two-way 
plow are still in good condition and 
the ground absorbs the liquid as rap 
A luxuriant 
growth of weeds no doubt helps ma 
terially in absorbing moisture and 
transpiring it into the atmosphere 


James Leonard, who spends full time 


idly now as it did then 


during the canning season in divert 
ing the flow of sluice boxes to the 
ditches, states that no odors arise as 
long as the liquid is in motion but 
that odors arise within 24 hours if it 


FIG. 9 
tank at the Gerber plant. Electric points 
activate motors when the liquid reaches cer 


Liquid wastes are collected in this 


tain levels 


stands still. He believes in allowing 
ditches to become thoroughly dry af 
ter each use as this increases their 
capacity to absorb liquids (See Fig 
ure 6) 

In this plant the solid wastes are 
utilized for silage (See Figure 7), 
Wherever the solid wastes have a 
high feeding value this or a similar 
plan should be followed. 


Additional Sprinkler 
irrigation Data 


The use of sprinkler systems of irri- 
gation for liquid waste disposal has 
been adequately described by San- 
born and the senior author has visited 
several of the plants described by 
him. Since this publication many 
plants have adopted this system. One 
of the most interesting is that installed 
by the Gerber Products Co, at the 
Fremont, Michigan, plant. 

The liquid waste is carried through 
17,000 feet of 10-inch transite pipe 
buried 40 inches underground to a 
140-acre field of Ottawa fine sand. 
The sand extends to a depth of at 
least 50 feet with a layer of clay 
about four inches thick at a depth 
of 18 teet, 

The distribution system at the farm 
consists of eight-inch galvanized steel 
mains with openings for four-inch alu 
minum laterals at 130-foot intervals. 
Each lateral is equipped with five 
risers at 120-foot intervals. Buckner 
No, 692 nozzles delivering 81 gallons 
per minute over an area 210 feet in 
diameter at 60 lbs. pressure are em 
ployed (See Figure 8). It requires 
about two hours for a one-inch appli- 
ground will take 
approximately 10 inches of water with- 
out run-off, 

The solid wastes separated by shak- 
er screens at the factory, amounting 
to 20 tons daily, are hauled away at 
a cost of 50 cents per ton. The liquid 
wastes, amounting to approximately 
50,000 gallons per day, are pumped 
to the farm at a total cost for elec- 


cation and the 


FIG. 10.—View of the equipment used to 
separate solid from liquid wastes at the 
Holmen Canning Co., Holmen, Wis. 


tricity of approximately $15 per day 
(See Figure 9). The total cost of the 
system was $85,000. Assuming inter- 
est and depreciation of $8,500 and 
an equal cost for pumping at the 
farm plus the services of one man 
at the farm, this would cost $73.30 
per day, as follows 


Interest and depreciation $23.30 


Pumping at plant 15.00 
Pumping at field 15.00 
Labor at field 10.00 
Hauling solids away 10.00 

73.30 


Assuming a pack of 30,000 cases per 
day this would amount to $2.44 per 
100 cases (No. 2 equivalent). 

The waste waters at Fremont con- 
tain 200 to 3000 ppm of suspended 
solids and have a B.O.D. of from 800 
to 3,000 ppm. The pH is near neutral 
most of the time but may go as high 
as 11 to 11.5 during clean-up periods 
or when lye is employed for peeling, 
or as low as 4.3 when fruit is being 
packed. 

It is interesting to note in passing 
that the system is being used all 
months of the year although a stand 
by lagoon is available for winter dis 
posal if the need arises. 


Experimental plantings of trees 
have been made. The limited data 
indicate that willow plantings are best 
adapted to take large amounts of 


liquid waste. 


Miscellaneous Observations 


The Holmen Canning Co. at Hol 
men, Wis., separate the solid from 
liquid waste by a rotary screen and 
an additional screen in a 40,000-gal- 
lon surge tank. (See Figures 10, 11, 
and 12). A 40-h.p. motor is employed 
to pump the liquid waste through 
8000 ft. of eight-inch line to the field 
which is really a sand dune located 
near the Mississippi river. The waste 
applied by spray irrigation soaks in as 


(Continued on page 41) 
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BRINE HEADQUARTERS 


The great mines . . . the refineries . . . the years of teamwork 
eA with all brine-using industries . . . enable International 
eat \ to provide the equipment, methods and know-how 


to make better brine at lower cost with greater efficiency 





...inany plant... for any industry. 










THE STERLING MODEL 
LIXATE 

ROCK SALT 

DISSOLVER 


THE STERLING 
EVAPORATED SALT 
DISSOLVER 





From Sterling Rock Salt or Evaporated Salt 
BRINE, AUTOMATICALLY MADE 
--»- ALWAYS SATURATED 

... PIPED TO ALL POINTS OF USE 


For consultation without obligation, with a qualified 
International Industrial Engineer, write... 
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INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION + SCRANTON 2, PA. 


SALES OFFICES: Atlanta, Ga. * Chicago, Ill. * New Orleans, La. * Baltimore, Md 

Boston, Mass. * Detroit, Mich. * St. Louis, Mo. * Newark, N. J. * Buffalo, N. Y. * New York, N. Y. 
Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. * Pittsburgh, Pa. * Richmond, Va 
ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. * Buffalo, N. Y. 
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THE NEW PLANT and office building of Mario 
Food Products Co., Detroit, occupies 60,000 
sq. ft. of space. Built at a cost of more than 
$500,000, it is of steel and masonry construc 
tion. It replaced a former out-moded, one 
story structure that provided few of the fa 
cilities found in this 


carefully designed, 


contemporary building 


Mario Food Products Co. 





Packs Olives 


IMPRESSIVE IN FLAVOR and endowed 
with the dignity of the ages, olives 
have become one of Nature's gifts ol 
No other fruit has 
toasts of epicures for 
None but the 


olive possesses a singular individual 


gold to mankind 
enjoyed the 
thousands of years 
ity or an intriguing, undefinable, mel 
low taste 

Karly relates that 
were “pickled” in Pompeii, and per 


history olives 
haps this processing was the fore 


rine of the tremendous olive 
packing market that exists today. This 
market 


tance among olive packers and to 


is taking on greater impor 


meet consumer demands, expanded 
production facilities seem the order 
of the day 
movement in the trade is the effort of 
Mario Food Products Company, De 
troit, Mich 


into new modern quarters of contem 


Typical of this forward 


Recently the firm moved 


porary design built espec ially to han 
dle olive and olive oil packing Old 
equipment wis replaced with mod 
erm high speed machines, and im 


proved storage, office and processing 
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AN IMPORTANT SEGMENT of the Mario operation is the hand-select-packing operation. Shown 
here are packers hand-placing Mario’s combination Party Pack. The same quality control exer 
cised in the machine-packing department is in evidence here 


for Greater Mass Consumption 


facilities provide a dignified manner 
of operation 

rhe history of Mario is interesting 
Mario 


Barolo, president and founder of the 


From its beginning in 1932, J 


firm, sought to take the olive out of 
without 
place 


the luxury price class and 
discounting one iota of quality 
it on the American table as a standard 
part of a family’s daily fare. 

Mr. Barolo, born in Marseilles 
France, came to Detroit in 1912. His 
first venture in the trede was packing 
olive oil, and then vlives. In a man 
ner of speaking he had a one-man 
business packing and personally sell 
ing his products, By 1937 he had 
his first manufacturing building of 
1,000 square feet, employing six to 
eight people. Later he expanded to 
18,000 square feet and the business 
continued to increase The growth 
was due to Mr. Barolo’s effort to 
pack only quality olives at lowest pos 
sible cost and price for greater mass 
consumption 


In 19355 My 


Barolo was joined by 


his brother, Louis J. Barolo, who be 
came production manager. He acted 
in this capacity until his retirement 
in 1950. Present production manager 
is Ray Borghi 

The state of 


firm's prime customer, but word of a 


Michigan was the 


good product soon spread to neigh 
boring states. The Chicago market 
was added, and this brought in In 
diana. Next came Ohio and expansion 
to the east saw a portion of the Penn- 
sylvania market become a part of the 
Mario sales picture 

During all of this expanded sales 
movement, Mr. Barolo set a business 
foresee future 
market and 
to set his production goals accord 
ingly. By 1948 the firm showed signs 
of outgrowing its plant 


target; To accurately 
needs of the consumer 


There was 
no available adjoining property to ac 

quire for expansion. A railroad siding 
was lacking and warehouse space had 
to be 


prope 


rented away from the plant 


Meanwhile, demands for Ma 


(Continued on page 38) 


FOOD PACKER 








More canners and can manufacturers through- 
out the world are switching to Angelus Seamers 


for greater production economies, lower invest- 
os . . . 

TA ment costs and minimum maintenance. Angelus 

Seamers, the products of more than 40 years of 


experience in developing and manufacturing, are 
| he | S the ultimate in simplified, rugged, efficient design. 
Model 40P-MSLF 


With chain feed for 
can closing only 
Automatic Rotary 


Seamer for round 















cans 24” to 4%" in 
diameter and up to 


Model 40P-DF 


Forcan closing and 


2/9 Cans per minute 












can making. Auto 
matic Rotary Seam 
er with disc feed for 
round cans 2's” to 
44” indiameter and 


up to 27/5 Cans per 









minute 


Investigate the advantages of low cost production, low coat inveat- 
ment, and low cost maintenance with Angelus Automatic Seamers. 


Write today for complete details on models and 
an Angelus Engineered Application Recommendation. 


Sanitary Can Machine Company 
Cable Address “Angelmaco” Western Union Code 
1900 Pacific Boulevard + Los Angeles 58, Calif 
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“Visibility helps 
our customers make 
their buying decisions 


quickly” 
says LEWIS ELLISH, V. P. in charge of ; 
idles ntuiftadicla alataeh acdibiines here s how glass 
ylelds double 
“We at Mott's Super Markets recog- 
nize the sales appeal of glass-packed benefits to the 
items, and the way visibility helps . 
our customers make their buying retailer 


decisions quickly, There's never 
a doubt about the contents when 


packed in glass.” nN 


yen 






lt delivers 
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WHAT STOCK CLERKS DID 


IN 5-MINUTE TESTS DuPont Study: 
GLASS Here’s proof glass helps you sell more, 
JARS oA: make more. The most recent of DuPont's 


retail studies shows in-store purchasing 
decisions are 70.8% with an average super- 
market profit of 16.5%. The study also 
shows glass is well above the average store 
decisions at 74% with an average profit 





of 21.8%. 
& @/ hs bisa Average 
Ie 3 
+ ‘a renee in-store GLASS-packaged 
Paros | apy decision products 
nee for all in-store 
items decision 
DAVID HAMILTON purenased 


Cans—4 cases ondisplay— Glass Jars—7 cases on dis- 
5th case cut but not ready play—8th case cut but not 
for display. ready for display. 


14% 





a & 


Average 
super- 
market 

ry profit 
a Z perc on these 
a a market GLAes 
bl Fons profit products 
x cs on these 
products 





16?% 


LOYAL NEVENSCHWANDER 


Cans—4 cases, 16 cans— Glass Jars—10 cases—not 
all cans in Sth case were all jars faced. 
price-marked. 





greater sales, and at lower cost 


You can regularly make more net profit from Your stock clerks can build cut-carton glass 


your displays if you feature cut cartons of displays in one-third to one-half less time. 
products in glass. Glass yields more impulse 


Prove it to yourself. Try it in your store. 
sales, and costs less to set up 


DURAGLAS CONTAINERS O WENS -[Tnu NOIS 


= i) FRODUGS GENERAL OFFICES + TOLEDO 1, OHIO 
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ALREADY FILLED WITH BRINE, the containers move to the White 


capping machine which provides a tight vacuum seal to the contents 


CAPPED AND READY FOR LABELLING, the containers move to the 
labeler and on to the packer who gives both container and contents 
Proper closures provide protection of contents—keeping them fresh a final check and inspection before placing in easy-opening, tear 


until consumed strip cartons bearing the famous Mario trademark 


(Continued from page 34) 

rio’s olives were outrunning the avail 
ible production schedules 

Faced with this expansion neces 
sity plans were made to build a new 
and modern plant. A site with four 
railroad sidings was purchased in 
1952 at 6500 EF. Warren Ave rela 
tively close to the old plant Che 
decision to finally build came in the 
following spring and on October 2 
1953, ground was broken for a new 
modern two-story structure. Construc 
tion was completed late in 1954 and 
operations were immediately trans 


ferred to the new quarters 


borty people ol whom approximate 


ly 27 are women, are employed in 
the $500,000 brick and steel 60,000 
building. Buik 


facilities and all olive packing oper 


square foot storage 


ations are maintained on the first 
floor, The business offices are on the 
second floor and in the plant area 
on this level is the olive oil packing 
department and brineroom, plus stor 
age facilities for all glass and metal 
containers used in the business, and 


carton assembly de partment 


GOULD 
(Continued from page 25) 


The USDA also offers plant inspec 
tion and continuous factory inspection 
for grade labeling of the applicant's 
products. These services are availabl 
to applicants if their plants qualify in 
respect to sanitary and other require 
ments: they will be discussed in a 


future article 


10.000 
olives are imported from Spain each 
year, Periodically, Mi 
the continent to negotiate with the 


Approximately barrels of 


Barolo visits 


exporters and to keep close check on 
the quality of the olives intended 
for shipment to his Detroit plant. This 
personal contact with the source of 
supply assures top quality at all 
times 

Good housekeeping is maintained 
at the highest sanitation level. The 
plant has tinted windows through 
out, acid-resisting tile floors, and 
eight-foot high tile walls in all pack 
ing rooms, A battery of ultra-violet 
ray lamps are installed in all packing 
rooms, Olive oil and brine rooms to 
help eliminate bacteria problems 
Packers and production line workers 
are immaculate; all containers are 
vactitm cleaned before tise and hos 
pital-clean stainless steel equipment 
and structural materials predominate 
in all packing departments 

The Mario firm was among the 
first in 1945 to package olives in a 
refrigerator jar, which when empty 


becomes a handy reusable container 


References 
1) Lennartson, Roy W Regula 
tions Governing Inspection and 
Certification of Processed Fruits 
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Products. AMS-65, July 18, 1955 
Gould, W. A., Proper Sampling 
ls Prerequisite to I fective Qual 
ity Control. FOOD PACKER 
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for the housewife. All glass containers 
used bear a handsome foil label in 
traditional red, white and green col 
ors, Closures are handsomely decor 
ated in the same colors and bear the 
Mario trademark. 

A full line of popular varieties of 
genuine Spanish olives, including both 
Manzanilla 
stuffed green 
both by hand and machine. Some 
private label packing is done for out- 
side distributors. Three trucks and 


stuffed and plain and 


varieties are packed 


one tractor and trailer handle out- 
bound shipments in the entire sales 
area, 

Mr. Barolo and Harry Niemec 
sales manager, insist that their sales 
staff be familiar with the needs of the 
buying market which includes whole 
sale grocer, super-market chains, and 
independent grocers. The staff main- 
tains a close relationship with custom 
ers and their problems about olives 
are also Mario’s problems 

Quality, price, and service are Ma 
rio watch words—a triumvirate respon 
sible for the far reaching success of 
this Detroit firm. 


News Briefs 


Directors of General Foods have ap 
proved building plans for a new food 
research center at Tarrytown, N. Y. Con 
struction will start this fall 


Lar O' Frost Co., 
Chicago, processor of prepared frozen 
meat products under the Land O' Frost 
and Wagon Ww heel labe ls has been an 
nounced by Hugo Slotkin, president of 
Hygrade Food Products Corp., Detroit 


Ax quisition of the 
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(Continued from page 29) BU FFA LO 
sugars, they are not necessarily a "vou SEE 


measure of quality. Some varieties 


that had low refractometer readings CONVEYOR BELTS 


were of good quality whereas others 
CA fs ba 







with high readings were of poor qual 
ity. Varieties high in pectin would 
give high soluble solids readings, but 
since pectin 1s tasteless it would not 
affect the flavor. Varieties high in 
tannins would be more astringent in 
flavor, but tannins would not greatly 
affect the soluble solids readings 
Cherefore, there is a rather poor cot 
relation between high soluble solids 
and general adaptability ratings 


Discussion 


To be very satisfactory for freezing 
a variety, in addition to producing a 
good frozen product, should be pro 
ductive, produce relatively large fruit 
and in some areas be especially wintes 
hardy. General adaptability to fresh 
market use or canning also iS desir 
able. A number of varieties which 
ranked excellent or very good when 
frozen lacked other desirable chara 
teristics such as good size, attractive 
ness, uniform shape of fruit, high 
vield, disease resistance and vigor 


of the tree. Thus many characters 





CANNING INDUSTRY 


experts insist on our 


RF&Cc 


for WASHING & SORTING 


other than freezing quality are being 
considered in breeding and selecting 
peach varieties 


In the freezing tests, the more im 
portant commercial varieties which 


ranked high for freezing were July Want to know what's so important 
Elberta, Rio-Oso-Gem, Kalhaven, Rar bout Buffalo Conveyor Belts? It's the 
itan Rose, and Triogem. The Raritan bounce in the cotton that counts! Our 
Rose produced a very desirable fro exclusive WOV-IN-WEAR process 
zen product and might be useful to | tightly weave turdy corron yarn into 
many home freezers, but usually OVER , LPOUGHER, LONGER LASTING 
white varieties are less popular than S00 StEes Conveyor belung with two ourtstand 
35 WIDTHS nmmemetas 1 
yellow ones. Wherever Prairie 7 vescuensses Ins iracteristics. (1) Woven cotton 
H } lirtle re rl e t ct f ) 
Schooner Herbhale, and Southland . oaeue : my fO Impact It al 
{ f f fuction 1Ows ‘ 
are grown commercially, they may : . | tuction bi ” and 
bounces back into its original form 
well be included among those de : c 
Kecause it § WOVEN it 
sirable for freezing. Samples of the ALIGNS ITSELI ' 
A iNOS mstantly tf your 
Ranger variety from Virginia gave an RUBBER FILLED io t ale Riles ghesasladt ¥ 
onveyor wone fight obstacles 
excellent frozen product, but those & COVERED BELTING molds itself AROUND them 
from Delaware and Beltsville, Md That means far le wear than au 
Buf i is : i f rar t 15 ir than 1} 
ranked down in the good group —— , . | ry} material ind 
: ners a? j Ras P } net J rias ifthe 
There is no definite explanation for saad pI aay Buffalo Belts cost only a FRACTION 
this variation. If ascorbic acid had ie ae came thate 1 f plied-up bel Ger the 
not been used to prevent browning J This t } n ved a facts' In your busine we enthusia 
the rating of the varieties would have economical bele will track perte illy recommend the belt shown at 
been considerably different ina wear longer fof f , € lef 
uch i i fruit ist 
In this study no effort was mace ; ak itt id ; eee vase 
to include all peach varieties but for this or other a stior Tells how to Buy the Right Conveyor 
> he Belt fo yo Particular Job Iitus 
rather to include those which were business: trated Uses, Maintenance Tips, Sizes 
relatively new or untested and to Prices 


include several of the better known 


ee ee | ee ALO weavine « setrinc company 


i o ¢ Vv ¢ two 
short period including ml rie 209 CHANDLER STREET BUFFALO 7. NEW YORK 
or three years, it should be at least t 
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an indication of the value of the 
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SPERGON 


SEED PROTECTANT 








“3.1 bu. per acre increase... 17.6% increase in plant weight... 
53.5% increase in bean weight”... Reported Spergon successes trom 
preventing damping-off, seed decay and other fungus diseases. 
You can plant less seed per acre when seed is treated with 
Spergon. Spergon lubricates that seed for less seed breakage and 
easier planting. It works very effectively with legume inoculants and 


is non-hazardous. More bushels per acre...more dollars per acre. 


Order Spergon from your local supplier today. Write, wire 





or phone us if unable to locate immediate source of supply. 


Naugatuck Chemical 


Division of United States Rubber Company 
Naugatuck, Connecticut 





producers of seed protectants, fungicides, miticides, insecticides, growth retard 
ants, herbicides: Spergon, Phygon, Aramite, Synkior, MH, Alanap, Duraset 
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varieties tested for freezing 


Summary 


Results are reported from studies 
of quality of frozen peaches prepared 
from 60 varieties in 1949, 1950, and 
1951. Most of the fruit was grown 
in the varietal collection of the Se« 
tion of Fruit and Nut Crops at the 
Plant Industry Station, Beltsville, Md 
The material for the varietal compari 
sons was selected at the optimum 
stage of ripeness for the purpose and 
prepared for freezing by a standard 
method (1 part sugar to 4 parts fruit 
and | part ascorbic acid to 1000 parts 
of fruit in small consumer cardboard 
packages). The packages were stored 
at 0° F, for 5% months prior to exam 
ination and grading. 

The characters considered in grad 
ing were color, texture, flavor, and 
general adaptability for freezing 
Each character was rated separately 
The varieties were classified in fou 
groups as excellent, good, fair, and 
poor on the basis of their general 
adaptability for freezing. 

The 12 varieties rating excellent 
were Stevenson Cling, July Elberta 
Raritan Rose, Kalhaven, Fredberta 
Ranger, Vedette, Prairie Schooner 
Herbhale, Rio-Oso-Gem, Short, and 
Late Rose. Some of those rating good 
were Salberta, Romance, Southland 
Wild Rose, Ozark, Triogem, Prairie 
Rambler, Sandhill No. 1, and Elberta 
Some rating fair were Sullivan El- 
berta, White Hale, Golden Beauty 
Loring, Prairie Daybreak, Autumn 
J. H. Hale, and Newday. Those rat 
ing poor were Ambergem and Cherry 
red, Prairie Schooner rated among 
the best tested in all three years. 

Rubired nectarine rated good 
Peacharina rated fair, and Gower rat- 
ed poor. 
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News Briefs 


The Kitchens of Sara Lee, Inc., Chicago 
has appointed Ferguson-Langfield Fro 
zen Foods, Inc., 955 57th St., Oakland 
Cal., as its distributor for the San Fran 
cisco-Oakland area 


The International Salt Co., Inc., Scran- 
ton, Pa., has signed a long-term lease 
with the Duluth Dock & Transport Co 
for salt storage facilities 
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CANNERS ACREAGE 
(Continued from page 32) 


fast as it is applied. Noticeable in 
creases in weed growth appear whet 
ever the waste is applied. Solid wastes 
amounting to five loads daily are 
hauled to the same field. In addition 
to the 40-h.p. motor used to pump 
the liquid waste, another 3-h p. mo 
tor is employed to turn the rotary 
screens. One man devotes his entire le aa aii lice (ieee Re ual 


FIG. 12.—Pump and motor used to force liquid 
time to the waste disposal work at the Holmen plant to keep solids from en 


’ th t | wastes into irrigation lines at the Holmen 
vv ’ erin @ irrigation ine 

The ¢ ampbell Soup Co. is empl ry 9 9 plont 

ing spray irrigation for its tomato and 


V8 operations at Napoleon, Ohio. The 1. To determine hat becomes of parating liquid and solid wastes 


operations are to be expanded to the efluent which ll again be tem in be discovered. As operated in 


take care of the liquid wastes for the porarily held in the tile lines as a 1954 all the 


liquid wastes passed 
new plant scheduled for completion underground lagoon through the laniator. This placed a 
in 1956. In addition the company has 2. To see if the B.O.D. of the iseless load on the laniator. Actualh 
installed a dehydration system to take effluent can be further reduced by the 
redistributing it on the soil. This in 
effect will be an attempt to utilize 


friction produced by the ham 
care of the solid wastes. The dried moving in a bowl full of liquid 


‘ ( t o sti 
soil somewhat the ime as trickling ufficien ‘ ll the motor 


Slter : emp! weal om the foregoing it is obvious 
‘TS are @ moved 


products are sold. Previously, these 
tomato solids were placed on land 


to be plowed under. This at times 
fl ) lo test additi« ial nozzle s to see 
\ 


nuisance aes ane foam. be the use of spray irrigation for the 


that much progress has been made in 


caused a bad odor and 
i clogging even 


though laniated solids are utilized 
there are a number of unanswered 4. To study the effect of variou obvious that a number of problems 
questions, At the spring meeting of treatments on the removal of B.O.D must be solved before the most in 
the Ohio Canners’ Association funds hy 


From the above it is apparent that disposal of cannery wastes. It is also 


soils telligent usage of the system can be 
were voted for research in 1955 5. To see more effective mean mace 


GET IN THE SWING... 
WITH 


BURT NON-STOP LABELERS! 


Burt Beats Fleeting Time! 


You get in the swing of time saving when you 
use Burt Non-Stop Labelers . . . because a Burt 
machine provides uninterrupted service from 

the beginning to the closing of each operating 
period . . . with no disarrangement of the pack! 


Write today for complete details . . 


BURT - 


LABELERS and PACKERS 


co. 401 E. Oliver St., Baltimore 2, Md. 
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The Market Place 


News of Promotion & Selling 


‘Premier’ Apple Sauce Is 
Distributed in Glass Pack 


Francis H 


York, now 


Leggett & Co., New 
distributes its “Premier 
apple sauce in glass. The new An 
chorglass package is a 15-ounce cu 
pacity fruit jar, sealed with a pry-off 
Attractive 


package is white 


vacuum closure “spot” lia 
bel on the new 
printed in blue, red, and green, La 
bels are by U. S. Printing & Litho 
graph Co,, Cincinnati; jars and caps 
by Anchor Hocking Glass Corp., Lan 


caster, O, 


’ Teeny ee ae 
ay ET, 


Filice & Perrelli Adds Two 
Glass Packed Products to Line 


Filice and Perrelli 
Calif one of the 
quality 


Richmond 
largest canners of 
products in the nation, has 
added two new glass packaged prod 
ucts, Kadota figs and Green Gage 
130 items 
of fruits and vegetables. Packed at 
the firm's Merced, Calif plant the 


figs and plums are available in either 


plums to its line of some 


16- or 26-ounce sizes. Glass contain 
ers and Vapak closures for the new 
supplied by Owens-Illinois 


Muirson Label 


and P, products are distribut 


pack ure 

Labels are made by 
Co lh 
ed nation-wide 


through wholesale 


grocers, supe! and chain markets 


ai 


CM SILA WiLL LOPLI 


New Package For Pickles 

The Bond Pickle Co Oconto, Wisc 
has changed from paper labeled con 
lithographed 
cans supplied by 


tainers to decorated 
American Can Co 
The packer’s dill and kosher style 
dills are 
the 12-ounce cans throughout the 
midwest 


already being marketed in 
and national distribution is 
planned within a short time. Bond 
feels the lithographed label gives the 
effect of an inside-the-can “look” at 
the product and has more buy-ap 
peal to consumers, 


DURKE 


freah yy 


Durkee Products Shown at 
international Trade Fairs 


rhrough the invitation of the Office 
of International Trade Fairs, U, S 
Commerce, exhibits 
of Durkee’s fresh egg mayonnaise and 


lriple Whipped 


new 12-ounce and 24-ounce freezer 


Department ol 


salad dressing in 
jars were shown as part of the U. S. 
exhibits at international trade fairs 
held in Frankfurt, Germany and Va 
lencia, Spain this past year 

The | S. Central Exhibit at the 
International Spring Fair in Frank 
turt, Germany, was “‘America at 
Home.” This country’s central exhibit 
it the Valencia Fair featured “Oper 
ition Fruit Packaging” and 
tural Aids 


Agricul 
Freezer jars recently adopted by 
Durkee Famous Foods of Cleveland 
Ohio, and Berkeley 
these advantages 


California stress 
straight sides; no 
Jars with metal 
screw-type closures have multiple re 


waste; easy to use 
use features as treezer jars, retriger 
itor jars, home canning jars and food 


storage jars 


Both freezer jars and lithographed 
metal closures are manufactured by 


Toledo La 


Owens-Illinois Glass Co 


Lehman Litho 
San ran isco 


bels are 


supplied by 
graph Co 


Red Rose Jellies Boast New 
iced Tea Style Tumbler 


ted Rose brand jellies, packed by 
Adler Food Co 


have a new 24-ounce 


Evansville, Ind 
capacity iced 
tea stvle tumbler. complete with col 
orful ACL decoration of cherries and 
lemon wedge, The tumbler is sealed 
with a white-coated Anchorvac clos 
ure, Spot label is by Muirson Label 
Co., Peoria, Il 
cap by Anchor Hocking Glass Corp 
Lancaster, O 


tumbler and vacuum 


Hickory Pit Flavored Sauce Is 
Packed for Institutional Trade 


A new hickory pit flavored barbe 
Kentucky, 
recipe and created and tested by 
Ray Gillum, is being introduced by 
the *Hickory Mountain Barbecue Co 


cue sauce, made from a 


(Continued on page 47) 
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You'll find that 


Robins 
RETORTS 


incorporate all the 
modern features that 
promise to keep your 
production 


MOVING ! 
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Qe 
At Robins you'll find a complete line of food processing oe 
equipment that'll speed your production, increase quality fs] IS 
and cut costs. See your Robins Representative or e e 
WRITE FOR 280-PAGE CATALOG of processing, AND COMPRNY, INC. 


maintenance and operating equipment for canning, freez 
ing and dry packing fields. 713-729 East Lombard Street, Baltimore 2, Md. 





SINCE 1855 MANUFACTURERS OF MACHINERY FOR PROCESSING 
APPLES * ASPARAGUS ° BEETS * CORN * DRIED BEANS * LIMA BEANS * MARMALADES * OLIVES * ONIONS * PEACHES * PEAS * PEPPERS 
PICKLES * POTATOES * PUMPKIN * RELISHES * SAUERKRAUT * SHRIMP © SPINACH * STRAWBERRIES * STRING BEANS * TOMATOES 


plus operating and maintenance supplies. 


(7. 
Jellies and Confections 
Because... 
APPLE aah ED - pH Range 
Standard of Quality © biainds tniaii 
for 30 years Neutral in color and flavor— 
3 blends naturally with more differ- 
ent fruits than any other pectin 
®@ NUTRL-JEL | For Preserves, Jams, Makes jams & jellies with an even, 
Regular and Slow Set. { Jellies and Marmalades a smooth texture (never grainy) 


di d dabilit 
© CONFECTO-JEL For Jellied Candies SS re Serene 


— Ready to use. 








For full information, technical advice, and formulas write Dept. FP-9 


CU) CM te lr ae MOM CLC melds lalelel Me It] +] ) iy 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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Freezing News 


Promotion ¢ Selling * Research 


Sunkist Adds Pink 
Lemonade to Line 


Latest addition to the Sunkist line 
of citrus produc ts 1s quick frozen con 
Available 


in the popular six-ounce size tins, it 


centrate for pink lemonade 


has the same flavor of Sunkist lemon 
ade, and the pink color is obtained 
from the use of natural grape juice 
The new item is packaged in a blue 
and white lithographed can which 
attractively emphasizes a large glass 
of pink lemonade 

During the week ending July 9 
surveys revealed that consumer pur 
chases of frozen lemonade were great 
er than during any previous week in 
the history of the lemonade business 


oe 


Chun-Wong Adds Complete 
Chinese Dinner to Its Line 


Consumer acceptance and demand 
foods has led 
Chun-Wong, In Los 


for frozen Chinese 
Angeles, to 
add al complete frozen ( hinese din 
ner to its line. Sold as Wong's No. 1 
Dinner, the meal includes mushroom 
chow Chinese 
style roast pork and soy sauce—at 


mein, fried shrimp 


44 


tractively arranged in an aluminum 
heat-and-serve divided plate. Gordon 
Chun, Chun-Wong, Inc reports that 
the striking appetite appeal of the 
5-color overwrap, designed by the 
Los Angeles plant of Western Waxed 
Paper Div., Crown Zellerbach Corp 
played an important role in the im- 
mediate success of this unique frozen 
Chinese dinner. 


Quick Frozen Whole Berries 
Are Packed Without Sugar 


Individually frozen whole 
strawberries and blueberries, said to 
without 
being marketed 


nationally this month = by 


quick 


be the only ones packed 
sugar or syrup, are 


Flamingo 
fersey City, N. J. Harry 
president, says that tests in 


Foods Corp 
Jones 
several areas indicate an extremely 
good potential for the new products 

The strawberries, in 8-ounce con 
tainers, and the blueberries, in 10 
ounce packages, are frozen by a 
special process which preserves theit 
natural flavor, Jones says. He believes 
much of their sales appeal is due to 
the high visibility of the whole fruit, 
made possible by the clear re-use 
plastic containers, molded of Monsan 
to Chemical Co.’s Hi-Flor 55 Lustrex 
by Wilpet Tool & Mfg. Co., Kearny, 
N. J 


On-the-Spot Packaging 
Helps Push Concentrates 


Minute Maid has come up with an 
answer to the retail grocer who wants 
to push bulk combinations of pure 
fruit juice concentrates and refresh 
ing ade products 
selects the combina- 
tions he wishes to promote. The Min 
ute Maid salesman does the work 
Minute Maid’s 
packaging de- 
vice, which can wrap any combination 
of SIX SlLX-ouNnce concentrates the re 
tailer selects in handy, locked-in car- 


The grocer 


through the use of 
patented on-the spot 


tons. Pricing is up to the store 
manager and dependent upon which 
products he wishes to use. 

According to Minute Maid, market 
testing has shown that average fro 
zen food buying is done on impulse 
and that the housewife will pick up 
at least three items at a time 

The Minute Maid packets appear 
in three tested summer promotions 
each with its own premium offer. 


Consolidated Foods Acquires 
American Frigid Dough, Inc. 


Consolidated Foods Corp., canner 


processor and distributor of foods 
has completed negotiations to acquire 
American Frigid Dough Inc., Chicago 
processor of frozen bakery products 
and prepared frozen foods, The an- 
nouncement was made by S. M. Ken- 
nedy, Consolidated Foods president 
and Marvin R. Polkow, president of 
American Frigid Dough. 

A new and modern plant in the 
Chicago area will be ready shortly 
for occupancy as the new home of 
American Frigid Dough. Mr. Polkow 
and Earl G. McAbery, Jr., treasure: 
and secretary, will continue in their 
present positions. The company will 
be operated as a subsidiary of Con- 
solidated Foods Corp. and there will 
be no change in operating policies 

American Frigid Dough distributes 
frozen prepared bakery goods undet 
the “Frigid Dough” brand and other 
prepared frozen foods under the “Tic 
Toe” label. Products are marketed 
through frozen food distributors and 
are sold direct to leading chains. 


Frozen Asparagus Pack Total 
Shows Little Change from ‘54 


The frozen asparagus pack this 
year was 25,318,619 pounds, accord 
ing to a preliminary tabulation just 
completed by the National Associa 
tion of Frozen Food Packers. The 
1955 total was not much different 
from last year’s pack of 25,779,827 
pounds, but was significantly smallet 
than the record output of 32,945,017 
pounds in 1953, 

Regional production followed some 
what divergent trends this year. In 
the East and South the pack declined 
about a million pounds, but this was 
partially made up by production in 
creases in the Midwest and the West 
Coast. The increase in the West Coast 
pack was due entirely to larger pro 
duction in California. 

Container-size followed a 
familiar pattern. About two-thirds of 
the pack went into 10-ounce retail, 
with most of the remainder in 2%- 
pound institutional. The pack in § 
ounce size declined to less than a 


usage 


million pounds. 
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SELECTROL weighs, sorts 


and counts every package 


Operators of food packaging plants are finding Sk 
LECTROL the best money-making machine in their 
operation. It eliminates over-weights—saves product 
and eliminates human error by automatically weigh 


ing and sorting every package. 


SELECTROL fits into any production line, weighs in 
motion, handles your products without spillage, with- 
out interruption to flow. Out of tolerance units are 
smoothly diverted from the line for correction. 
Immediate labor savings result, since all products 
meeting your predetermined weight tolerance require 


no further handling or checking. 


SELECTROL 


accuracy can be held to | 


tolerances are adjustable. Rejection 


gram at speeds up to 


100 packages per minute. 


Sales and Service Coast to Coast 


lxack Welglnt 


Better quality control Beales 


Better cost control 


THE EXACT WEIGHT SCALE COMPANY 


918 W. Fifth Avenue, Columbus 8, Ohio 
in Canada: P. O. Box 179, Station $, Toronto 18, Ont. 
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PROFITABLE WASTE RECOVERY 
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LIQUID VIBRATING SCREENS 


F you have valuable solids being lose with liquid 
wastes, use this fast, sanitary, economical method 
to salvage them. Link-Belt's liquid vibrating screens 
are used effectively by canners and pack 
ers the country over for profitable 


waste reclaiming for reducing 


stream pollution. Send today for 
Book 23 containing full details 


19.008 
LINK-BELT COMPANY: Executive Offices, 407 N 
Michigan Ave., Chicago 1. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 7 
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What's wew/ 


Supplies ° 


RPL VALE LOM LOME LP LYLE 


New Pickle Cutting Guide 
Offered by Urschel Labs 


An information 
‘Profitable Pickle 


heen prepared by 


called 


Cutting” has just 


bro hue 


Urschel Labora 


tories, Inc., Valparaiso, Ind., designe: 
and manufacturer of precision, high 
speed pi kle and other food cutting 


equipment, It is a complete reference 


pickle 
in more profitably producing uniform 
quality pickle cuts in all the popular 


guide for packers interested 


SIZES and shapes \ tree COpy may 
be obtained by writing the company 


Bulletin on Field 
Crates Issued 


A new bulletin on field crates used 
in fruit and vegetable harvesting and 
packing operations has just been is 
sued by Package Research Labora 
tory, Rockaway, N. J. It deals with 
Pallet Crates holding as much as one 
ton, now used widely by both fresh 
and processing oy rations and James 
normally available in sizes 


from 5/8 bushels to 1-1/2 bushels 


Crates 


The bulletin points out that a typi 
cal wirebound pallet crate for beans 
and miscellaneous vegetable Ss has al 
capacity of approximately 25 bushels 
or up to 1500 Ibs 
40" x 46 has a tare weight of 
approximately 100 Ibs. and is report 
300 trips from field to 


packing operation over two seasons 


measures SO" x 


ed to survive 


An eastern food processor using these 
crates reported they enabled him to 
truck and 
ten laborers in harvesting 190 acres 


eliminate the use of one 


he reduced his yard cTew by more 
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Equipment 


* Trade Literature 
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than two-thirds, increased his plant 
storage area by more than 17%, and 
reduced his handling costs by 50% 
or more with these mechanically han 


dled wirebound pallet crates 


The bulletin is available from the 
laboratory 


Rex TableTop Now 
Available in Nylon 


A nylon, flat-top conveyor chain 
called N820 Nylon TableTop Chain, 
has been placed on the market by 
Chain Belt Co. It is said to be par 
ticularly well adapted to service in 
dairies, breweries, canneries, pharma 
ceutical laboratories, and on filling 
and packaging machinery. The nylon 
chain has been designed for many 
special applications conveying cans 
cartons, jars, bottles, vials, and simi 
lar materials 


Ihe chain design is essentially the 
same as standard Rex carbon and 
fableTop, but with 
many added features 


stainless steel 
Among these 
is its ability to operate without Jubri 
cation, its exceptional surface smooth 
ness, its light weight and handling 
ease, 

For further information write Chain 


Belt Co., Dept. PR, Milwaukee | 


Sugar Colorimeter Simplifies 
White Sugar Color Grading 


A photoelectric sugar colorimeter 
designed to speed, simplify, and 
standardize white sugar color grading 
by sugar producers and users 18S now 
available from Beckman Div., Beck- 
man Instruments, Inc., Fullerton, 
Calif 

rhe result of close liaison between 
the manufacturer and the U. S. Com 


mittee on Sugar Analysis, the new 


instrument will allow refiners as well 
as bakers, confectioners, ice cream 
makers, bottlers, canners and packers 
and other volume consumers of white 
sugar to maintain sugar color control 
without specially-trained personnel or 
heavy investment in equipment. 

A srnall, compact unit for bench, 
desk or table top operation, the Beck- 
man sugar colorimeter makes meas- 
urements at 420, 560 and 720 m,u, 
so that either the single-reading meth- 
od at 560 m.u or the double-reading 
method at 420 and 720 m,u may be 
used for color-index checks, 

Controls and operational procedure 
are extremely simple. After brief in- 
struction, relatively unskilled person- 
nel can make rapitl, precise sugar 
color determinations. 

For further information request da- 
ta file 55 from the company. 


FMC Is Exclusive Agent 
For Multi-Pak Filler 


Automatic filling of whole on 
French-sliced green beans at capaci 
ties up to 15 times greater than those 
obtained by hand-pack methods, high 
light the features of the Carruthers’ 
Multi-Pak Filler, now sold exclusively 
by Food Machinery and Chemical 
Corp.’s Canning Machinery Div 
throughout the U. S., its territories 
and possessions, and Canada. Over 
seas sales will be handled by FM(¢ 


export division 

The unique design and 
filling principle employed by the 
Multi-Pak, provide a continuous oper 


positive 


ation at speeds up to 70 cans per 
minute (depending on can size). The 
gentle, automatic forming and trans 
fer action employed virtually elimi- 
nates crushing and jamming of the 
product. 


Mechanical features of the Multi-Pak 
include a special can chute assembly 
that prevents improperly 
cans from entering the machine. A 
safety device also stops the machine 
if the supply of cans is interrupted. 


positioned 


Sanitary and durable construction 
features include stainless steel con- 
struction for the feed table assembly 
and hopper, hard chrome plate brass 
castings for compression pockets, and 
hard chrome plated steel for plunger 
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heads 

Overall length of the machine is 
11 ft., 3 in., including a 7-foot assem 
bly table. The Multi-Pak Filler is man 
ufactured to handle one specific can 
size, including 300 x 407, 303 x 406 
301 x 411 (No. 1 Tall Western) or 
307 x 409; change parts must b 
obtained for each can size 

Additional information may be had 
by contacting Food Machinery and 
Chemical Corp., Canning Machinery 
Div., San Jose, Calif. and Hoopeston 
Illinois. 





(Continued from page 42) 

Inc., Baltimore. The sauce is packed 
in the 6-ounce size and gallon size 
for institutional trade. Neck band 
carries the slogan, “Makes Every 
Meat a Picnic Treat.” Screw caps 
are by Crown Cork & Seal Co.; glass 
by Owens-Illinois; labels by French- 
Bray Printing Co. 

* Registered trademark applied for 


Heavy Fall Promotion Planned 
For Gerber Baby Foods 


Strained baby foods will be sin 
gled out for heavy promotional sup 
port by Gerber this October. Drive 
will feature the Gerber baby doll 
a premium requiring no coupon han 
dling by the grocer. Mother simply 
detaches an order blank from the 
shelf strip and mails to Gerber with 
$2.00 and six Gerber labels 

More than 12,000,000 full-color 
magazine messages—plus TV’s “Ding 
Dong School” and the Bob Crosby 
Show—will back the nation-wide 
drive. Mailings to the medical pro 
fession and home economists will also 
feature Gerber’s latest strained bal 
foods—strained bananas, garden veg 
tables, fruit dessert, and chicken 


Pink Lemonade Is Popular 
Hot-Weather Drink 


Pink lemonade, the first item to 
be produced under both Minute 
Maid and Snow Crop labels, is re 
ported to be one of the hottest sales 
items wherever it has been test mar 
keted. Snow Crop, with a full line 
of quick frozen foods, became a divi 
sion of Minute Maid Corp. in De 
cember 1954 

Minute Maid has captured one of 
the best traditions of the circus in 
developing a real pink lemonade 
But combined with a genuine young 
ster appeal is healthful lemon juice 
and other fruit juices 

Pink lemonade is available in a 
six-ounce concentrate size which will 
make one full quart of delicious 
drink. The new product can also be 
used as a colorful base for mixed 
drinks 
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headquarters for the 
Standard and Special Desigue 
CORROSION -RESISTANT 


KETTLES 


Available in sizes up to 500 gallon capacity 







fo meet every processing need Easy to clean 
and keep clean, they are practical and meet 
all sanitary regulations. All Lee kettles are avail 
able with hydraulic cylinders where your own 
water line provides the necessary operating 
power to safely control tilting kettles and tilting 


agitetors in agitator kettles 


Our new descriptive bulletins sent on request 


METAL PRODUCTS 
LEE ©. ww. 


408 PINE STREET, PHILIPSBURG, PA, 
ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 


4 GALLON (imperial) 
CAN MAKING 
& FILLING PLANT 
for sale 














BLISS AUTOMATIC PLANT complete for MAKING, FILLING and 
CAPPING 4-gallon cans suitable for liquid and semi-liquid foods, 
including olive oil, ghee, water, syrup, etc., solids and powders. 

All jcints soldered, panelled sides, tops and bottoms 

Newman Type Cap. Cans fitted wire handles and cleats 

Necessary tools available for producing food cans with 


airtight tagger lever lid tops. Complete with all spares 
including fillers for liquids 


OUTPUT . . . 20,000 4-gallon cans per 8-hour day. 
CONDITION .. . PERFECT 


Immediate inspection under ideal working conditions in Wales 





We would divide ind sell as two separate units, each with output of 
10,000 4-gallon cans per day 
Codewords: One plant, SMBFU 
two plants, SMBGA 
Complete details, photographs, etc. from 
F. J. EDWARDS LIMITED #« MACHINERY MAKERS 


3459-361, Euston Road, London, N.W.1. England 
PHONES: EUSTON 4681 of 3771 CABLES: BESCOTOOLS LONDON 














How many pounds 
are sirloin steak? 


[-] 250 Ibs. ((] 150 lbs. () 50 bbs, 


CIRCULATION 





Experienced space buyers recognize that the entire 
circulation of a publication isn’t necessarily all 
“eatin’ meat” for every advertiser. It’s who, where 
and how that counts, not end figures. Careful study 
of all available circulation FACTS as related to 
markets is required to appraise media for its adver- 
tising value. 

The audited information in A.B.C. reports for 
business publications includes: A breakdown of sub- 
scribers by occupation or kind of business * Loca 
tion of subscribers by states or provinces * How the 
circulation was obtained * How much subscribers 





The American Meat Institute tells meat 
packers and housewives how much “eatin’ 
meat” there is in a 1000 pound steer—40 
different cuts from a side of beef—how 
many pounds of hides, hoofs and fats. 





Courtesy American Meat Institute 


paid « How much paid circulation * How much un- 
paid distribution * What percentage of subscribers 
renew * How many in arrears. 


By using audited information from A.B.C. reports 
as a basis for media decisions, you can most accu- 
rately judge media for their value to your business 
and know what you get—how much “eatin’ meat”— 
for your advertising investment. This business pub- 
lication is a member of the Audit Bureau of Circu- 
lations. Ask for a copy of our A.B.C. report and 
then study it. 


FOOD PACKER 
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Classified advertising 
COME LONE LIAL ELLEN AEB iB 
Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 


address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 





For Sale—Machinery & Equipment 





FOR SALE: (1) Niagara 7110-20 Stainless 
Steel Filter 110 sq. ft.; (1) Hope type 18 
stainless steel single piston filler; (50) Stain 
jess Steel Tanks from 30 gal. to 10,500 gol 
cap. (Some with mixers). (35) Aluminum and 
Copper Storage Tanks up to 3200 gal. cap 
(30) Stainless Steel and Stainless Clad Steam 
Jacketed Kettles from 40 gal. to 500 gal 
(Some with agitators) 


PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penna 


FOR SALE: NEW-USED CANNING AND FRO 
ZEN FOOD PROCESSING MACHINERY. Advise 
your requirements. Send list machinery you 
have to sell. Otto W. Cuyler, Webster, N. Y 


FOR SALE: QUART RINSERS—U. 5S. Bottlers 
Machinery automatic rinser, will handle all 
bottles up to half pints, fifths and quarts; 
recently rebuilt with new AC motor, style 12 
US, capacity up to 60 or more bottles per 
minute. Real Bargain, f.o.b. western New York 
plant 


Write Box 79, Food Packer 


FOR SALE: AMMONIA COMPRESSOR York 
10x10 Model D8 ammonia compressor used 
less than two years, erected in Pennsylvania 
brewery with all accessories, can be purchased 
separately and at a real bargain 

Write Box 80, Food Packer 


FOR SALE: PACKER—Standard-Knapp Model F 
packer. with elevator; for packing 24—12-0z 
cans per carton; surplus equipment 

Write Box 81, Food Packer 


For Quick Results! 


Why not try Food Packer's Classi- 


fied Advertising Section? 





Scholarship Winner 


June high school graduate Robert Mat- 
thews won the $100 Victor Foods Corp. 
scholarship which was established thre« 
years ago by the Victor, N. Y. firm as an 
incentive to students desiring to further 
their education in the field of agriculture 
or who are planning to engage actively 
in farming after completing the high 


SO hool course 


SEPTEMBER, 1955 











Canners Directory 


1955 
LIST OF THE CANNERS OF THE UNITED STATES 


( ompiled by NATLONAL CANNERS ASSOCIATION trom 


authoritative sources. 


Gives location of firms, their plants, and products pac ked in 
each. Full commodity index. Membership in N.C.A. indi 
cated 


Also lists mernbers of the National Food Brokers and Can 
ning Machinery and Supplies Associations 


Sold to the trade at $2.50 
per copy, postage prepaid. 


Personal Checks Accepted 


Address all orders to the 


NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. e WASHINGTON 6, D.C, 











Crosse & 
Blackwell 


Manitowoc Engineering 
Develops New Case Packer 


Manitowoc Engineering Corp., So 
Sixteenth St.. Manitowoc, Wis., an 


nounces that a new machine titled 
Manitowoc ( use Pac ker Model 16 has 
been designed for packing 46-ounce 


cans in single layer pack 

Model 46 leads the cans in single ORIGINAL DESIGNS 
file to the conveyor chain where a 
star wheel guides them alternately 
to one side of the conveyor chain 
or the other. The natural path of the 
cans in this action is to the outside 
rows of the conveyor section. When 
the two outside rows of the conveyor 
fill up, the curvature of the last can 
in each row affords a bumper divert 
ing subseque nt cans into the two in 
side rows 

In announcing the new unit Mani j 
towoc points to the success of their 
Model 10 which features extreme L ( | 
simplic ity ind ue ritle Triess ot Case han GAMSE ITHOGRAPHING 0,, NC. 
dling and which ha pac ked record GAMSE BLOG.,, BALTIMORE 2, MARYLAND 


aveTages 





4g 








How They Got There 


JL R. 
Simplot 


Idaho's Biggest Booster 


J. R. Simprtor, the West's famed industrialist, started his 
now-fabulous career on one of the West's equally famed 
products—Idaho potatoes. At an early age he saw a big 
future in growing, packing, and shipping potatoes to the 
wholesale market, and proceeded to build packing cellars 
and warehouses to handle this popular food, The potato 
business expanded rapidly and soon Jack Simplot had 
facilities located throughout Southeastern Idaho and num 
erous other places. 

Later he became interested in the utilization of off- 
grade potatoes and onions for the commercial market 
through dehydration, In 1941, he erected and put into 
operation a small onion dehydrator near Caldwell, Idaho, 
Simultaneously, the armed forces were looking for con 
siderable quantities of dehydrated potatoes and onions to 
feed troops in the United States and possibly, abroad. 
Consequently, in cooperation with the U. S. government, 
Jack Simplot expanded the Caldwell dehydration plant. 
This venture was successful; from 1942 through 1945 he 
shipped up to 33 million pounds of dehydrated potatoes 
annually to the armed forces and other government agen- 
cies. Also shipped were five million pounds of dehydrated 
onions to the same sources 

In 1946, he commenced a conversion program at the 
Caldwell plant and installed canning and freezing equip- 
ment, Today, this plant, under the management of Leon 
©. Jones, a Simplot company vice president, is the nation’s 
largest potato-processing plant and one of the largest pro- 
ducers of frozen french-fried potatoes. (See p. 34, FOOD 
PACKER, Feb. 1955.) Other fruits and vegetables, in- 
cluding large quantities of corn, that are grown in the 
fertile Boise Valley, are also processed at the Caldwell 
plant 

At a durable, dynamic 46, Jack Simplot runs a vast 
empire that spreads over nine western states and grosses 
over $30 million annually, Major interests, aside from 
food processing, take in mining, lumbering, farming and 
cattle raising, real estate, and housing projects. One of 
his lumber operations, the Caldwell Lumber Co., near 
Caldwell, Idaho, was started in 1943 at the time he needed 
wooden boxes for packaging of dehydrated products, Af 
ter the war, this company installed a complete planet 
mill in Caldwell, which is operated in conjunction with 
its sawmill at Horseshoe Bend. Lumber finished at this 
plant is now shipped throughout the United States. 

During the war years, also, Simplot found need for 
adequate commercial fertilizers to nourish the growth of 
crops in Idaho's Snake River Valley. He hired competent 








geologists who located substantial phosphate deposits on 
the Fort Hall Indian Reservation near Blackfoot, Idaho 
This operation, now known as the Gay Mine, supplies 
large quantities of high-grade phosphate rock to the 
Simplot fertilizer plant in Pocatello, Idaho, for use in 
manufacturing both single and triple phosphate. Moreover, 
large quantities of phosphatic shales are mined and sold 
to the Food Machinery and Chemical Co. plant at 
Pocatello, and to other users throughout the intermoun- 
tain area. 

Jack Simplot has acquired substantial interests in vari- 
ous mining industries, and for the past five years has 
been actively engaged in the exploration, development, 
and mining of uranium ores in the Colorado and Utah 
areas. 

Also in recent years he has been active in the search for 
rare earths, principally monazite, obtained from deposits 
located north of Boise in the Cascade vicinity. 

In addition to the Caldwell food-processing plant, Sim- 
plot food interests include the Shelley Processing Co.., 
Burley, Idaho, where granular potatoes and split pea soup 
are canned and dehydrated; the J. R. Simplot Co., Shelley, 
Idaho, a company which is an exclusive manufacturing 
agent for R. T. French, and makes instant potato granule 
from French's own special formula; and the Idaho Prod- 
ucts Co., Jerome, Here are manufactured potato starch 
and glucose, and modified starch. A new, highly refined 
starch product is being manufactured for use in the food 
industry. 

He continues to operate the Simplot Produce Co. with 
principal offices in Burley, and the Simplot Western Idaho 
Produce Co, in Caldwell. Both produce companies ship 
some 5,000 cars annually of raw potatoes and onions to 
the wholesale trade. 

Jack Simplot rules this scattered empire from offices in 
the Continental Bank Building (which he owns) in Boise. 
He operates without benefit of a board of directors or 
outside stockholders. He is president and owner. He has 
several key men at Boise, and division and plant man- 
agers in his plants. They operate pretty much on their 
own—as long as they make money. 

Although he maintains good phone and teletype con- 
tacts with his far-flung operations, often these means of 
communication are not enough for Jack Simplot. He owns 
two planes and can pilot them himself, although he has 
a competent pilot to speed him on his rounds. He com 
putes air mileage in hundreds of thousands of miles. 

Although you would expect Jack Simplot to be a native 
son of Idaho, he isn’t. He was born in Dubuque, Iowa, 
January 4, 1909. His parents, however, soon moved to 
the area around Burley, Idaho, and later to Declo, Idaho 
Jack grew up on a farm, where potatoes and other crops 
common to Cassia County were grown 

He presently resides at 1500 Harrison Boulevard, Boise. 
His wife, Ruby A. Simplot, was born in Glenns Ferry, 
Idaho, and has been a lifelong resident of the state. They 
have four children: Richard R., Donald J., Gay Corinne, 
and Scott Robert. He owns a 200-unit apartment de- 
velopment in his home town, another unit in Pocatello, a 
subdivision in Boise, and apartments and offices in other 
cities and areas. 

Aside from his own enterprises, he is actively engaged 
in a number of other projects. For the past year Jack 
Simplot has been chairman of the board of trustees of the 
College of Idaho, an institution that is heavily endowed 
by J. R. Simplot himself. He is very proud of the school. 
He is an active director of the Idaho Power Co., First 
Security Bank, and of numerous other companies located 
in the Idaho area. He’s a firm booster for Idaho, and 
progress is his foremost thought. 
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TECHNICAL SERVICE 
can help you 
cut costs, improve quality 


RATE OF PRODUCTION 


'9S3 ® 1954. 1965 









Ball customers receive not only quality glass containers 
and metal closures that meet their most exacting specifi- 
cations, but also—on request—counsel from experienced 
technicians on any production problem. Here are some 
of the many ways our staff of specialists may be able to 
assist you 
@ Determining the types of machinery and equip- 
ment best adapted to processing and packag- 
ing your products 
0 Improving your present processing methods. 
® Increasing your production flow and line ca- 
pacity. 
® Choosing the kind of lass container to give 


your products the greatest possible sales ap- 
















— 
A CASE HISTORY 
Production costs were getting out of hand for a 
midwest pickle packer. He had been advised that 
the only solution was a major investment in new 
machinery, but this was be we his means. Early 
in 1954 he calle : Ball Technical Service, which 
outlined a one for ee rearranging hi 
lines using most of the existit g equipment and the 
labor of plant maintenance personnel With a 
relatively smal yutlay for material he doubled 
his output and cut pr duction cost per unit ilmost 
| in half. Sound ntast Anothe 


Ask about other Ball "“Packag- 


ing Plus” services glass container 
design; materials handling; packa 

earch; processing and filling 

in each area who can help you 


or increase prohts 






BALL BROTHERS COMPANY: +-MUNCIE, INDIANA 
Offices in All Principal Cities D955. 0 @ 60. 














Unitorm Grading for Corn Seed 


Reo 





ANOTHER ASGROW EXTRA 


Pypical examples of Asgrow precision within each grade. The variety is 
ived sweet-corn seed, Note the 


( 
treme uniformity of size and shape quality for processing, 





1% \serow Golden 50. of outstanding 


for accurate planting + better stands + uniform maturity 


Aserow corn seed is carefully sepa No more guesswork at planting time. 
ated by width, thickness, and where ach bag of Asgrow corn seed has a 
necessary, length, into uniform. sizes, 


tay (shown above), giving planter 
lo vive greater planting accuracy than 


ever before. plate instructions, 


ASSOCIATED SEED GROWERS, Inc. 


s and growers of vegetable see ince 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. ¢ Exmore, Va. ¢ Indianapolis 25 ¢« Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 «¢ Salinas ¢« San Antonio 11 











Initial plans for the 49th annual exhibit of the Canning 
Machinery & Supplies Association to be held in conjunction 
with the National Canners Association Convention in Atlantic 
City, Jan. 16-21, 1956, have been announce 1. Theme of tl 


1956 exhibit will be The Canning Industry's Greatest SI 
on Earth In line with this theme exhibitor vill I 
their newest and most streamlined canning equipment, while 
firms stressing service will concentrate on efficien Phe 
Exhibit this year will extend through three d fr r 


day lan. 19, at 9:30 A. M to Saturdays lan ! ' OO 
P.M. Thursday and Friday closing hour will be 5:30 P. M 
lechnical conference designed particular! for research 
engineering, and production personnel of cannit 


will be repeated by popular demand 


Social functions, as in the past, will include the CM & SA 


Past Presidents’ Dinner on Wednesday, Jan. 18, at 7:30 P. M 
On the same date the Forty-Niner Board of Director eeting 
takes place at 4:00 P. M., followed | the membership 
meeting, the annual Service Award ceremony, and the Forty 


Niner reception. The Old Guard Society 
buffet supper is scheduled for 6:00 P.M. either at the Clarid 
or Shelburne Ihe date is not yet et, but will be either 


January 19th or 20th. The Young Guard party will be held 
on Friday, Jan. 20 at 7:00 P. M. in the Traymore Hotel's 
American Room. The annual CM & SA party for inner 
ind their wives will be held on Saturday, Jan 1. TI yeal 
the event will be a formal dinner dance i change-ol-pace 
from the ¢ iptain’s Dinner and Caribbean Cruise which hav 
been features of recent Atlantic City canner ( ention ind 
will be held in the main ballroom of Chalfont Haddon Hall 
This year there will not be a Sunday Evenir Ml ile i 

most canners will be leaving Atlantic City Sunda Jan 


National Food Brokers Association has just introduced a 


new Ice i I KC hange for it member i¢ ording to Watson 
Rogers, NF BA president. The aim of the progra to col 
pile a summary of the new and helpful technique progra 
and other ideas de veloped by member food brokers for use in 
their own businesse With the continued vitch on the part 
of manufacturers to the use of the food broker method { 
selling, there is a continuous need to develop and adopt ii 
proved methods to perform thi lded 1 | ibil tl 


pre sident tid A steady increase 





Y 
other stimulus to his deve loping idea | j 
may result in controlling cost The | ft ti 
program is to help every broker assume his re pn ibilit t 
the food industry of maintaining hi ile effectivene 


its pe ik 


A stepped up program to promote canned Bartlett pears in 
the restaurant-institutions field is announced for 1955-56 by 
Pacific Coast Canned Pear Service, an organization repre 


enting the Bartlett pear growers of California, Or n nd 
Washington, Extensive advertising in pul ition I} start 
in October. This is the third consecutive ear that the three 
states have joined in a oncerted collective pr I to pr 


mote canned Bartlett pears 


Popcorn sales history is expected to be made beginning 
October 1 when the third annual Fall Popcorn Festival i 
launched by The Popcorn Institute and manufacturer f food 
items and beverage ind trade associations related to pop 


corn, according to William E. Smith, executive director of 


Mid-Month 


NEWS 


LETTER 


September 15, 1955 


the Institute, which maintains offices at 333 So. Michigan 
Ave Chicago. The rocery trade will be alerted to the giant 
promotion thro personal contacts by the Institute staff and 
through eThe t wailings utlining the details of the pro 
ram. Releases will be sent to food editors of newspapers 
nd radio and television station icross the country. Related 
food and beverage inufacturers are going all out to further 


i ti program Among these are the 


Morton Salt Co., Wesson Oil Co., Coca-Cola, and Brer Rabbit 
Molasses. Can Manufacturers lnstitute will supply photo 


iph ind new to-use recipes featuring popcorn to 

pauper Sunda pple nents ind women's service books 

id shelter book CMI will also supply specially prepared 

radio and televisi ripts to 162 television stations and 321 

ractie tations tor et food demonstrators and home econ 
imists on local and network programs 


Olive fans the country over will be observing National 


Green Olive Week, September » to October |. A national 
} iblicits proura i ith te pp HiitMAZIIesS daily iM wspaperts and 
nm radio ind television will present green ind pimento 
tufted ive t Nir Consumer in recipes photographs and 
tunt the Green Olive Commission is urging grocers to 


tock uj n reen and stuffed olives for the Week 


Plans for the construction of one of the most advanced food 


research ftaciliti the world i new Heinz Research and 
Quality Control Center, have been announced by H. J. Heinz 
Il, ps lent of H. J. Heinz Co. The new structure, to be 
built at t of $3,000,000, will be constructed at the com 
| Pittsburgh headquarters and will serve as the research 
levelopment center for the domestic and international 
perati of the Heinz Co, Ce truction work is expected to 
begin late in Sept ber ind target date for completion of 
t ‘ tory | ling is January 1957. The new center will 
t ia pil t | t, experimental kitchen research labora 
toric jualit ty laboratoric ind the scientific library 
| exe tive ices for the worldwide operations of 

‘ pa 


A new variety of spinach called Early Hybrid 7 has been 
leveloped by the U. S. Department of Agriculture. Resistant 


to blue-mold blight, it emi-compact, dark green, and 
row upri t ‘ ake it easier to harvest by machine 
Seed t the riet vill be ivailable in limited quan 
tithe for ¢ el planting thi fall. Early Hybrid 7 was 
tested by the Texas Agricultural Experiment Station. In south 
ern Texa na the Arkansas Valle of Arkansas the new 
vuriet ielded 13.5 t 16 tons an acre as a fall crop and 
./ tons in the pi hij wnipare vith 5.2 to 14.5 tons 
for standart in the 1! ind 3.7 to 7.1 tons in the 





Financial News: Reynolds Metals Co. and its wholly owned 


ubsidiarie ‘ ll-time high consolidated net profit of 
16.236.416 { { first nths of 1955. Profit was after 
pr | » for e tae f $16,425,754 and is equal to 
am () per I the O10 3 hare ol common stock 
outstar t ¢ 1 of the period It compares with a 
profit of $9,607,766 or $4.75 a share reported for the first 
nt ot 4 on the t { the ime number of shares 

tst u Profit tor the first ix month of 1955 was a 
69 percent wer ex the ume period in 1954. Net sales 


of the « pal et $153,973,937 for the first six months 





of 1955, which was an increase of 29 percent over the $143,- 
007,250 reported for the same period last year 


Sales of $58,807,618 and a net profit of $1,369,025 during 
the fiscal year ended May 31 were reported for the Dole 
Hawaiian Pineapple Co. in the annual report to stockholders 
and employees. Net sales for the year compared with $60,- 
089,711 in the 1953-54 fiscal year, which were the highest 
in company history. Net profit was $1,877,402 in the previous 
fiscal year. Earnings were 92 cents per share, compared with 
$1.26 in 1953-54. Dividends totaled 80 cents per share, the 
same amount paid in the previous year 


The following food brokerage firms have recently been 
accepted into membership in the National Food Brokers 
Association: William Wadenpohl Co., 427 W. Erie St., Chi 
cago 10; Pedigo-McMeekin Food Brokers, 831 N. 19th St 
Birmingham, Ala.; Henry M. Samplin Associates, Inc., 100 
Hudson St., New York; Flick-Byrne, Inc., 1857 Northwest 
Blvd., Columbus 12; Stoddard Sales Co., P. O. Box 33, West 
Hartford, Conn.; Bennett Brokerage Co., 2302 Barnard St., 
Saginaw, Mich.; (Branch of Baltimore) W. H. Bryan & Co., 
$432 Connecticut Ave., N. W., Washington 8, D. ¢ Sims 
Brokerage Co., 477 W. Boundry St., Savannah, Ga.; Head- 
Hilleary, Inc., 1OOL W. Main St., Louisville, Kv.: (Branch of 
Baltimore) Chaimson & Robinson, Inc., 509 Rhode Island 
Ave., N. E., Washington 2, D. ¢ Clyde E. Houck Co., 96 
Oak St., Forty-Fort, Pa.; Donald R. Tinsman Co., 510 Tele 
graph Bldg., Harrisburg, Pa.; Williams Brokerage Co., POB 
1494 Edgewater Br., Denver 14; Otto L. Kuehn Co., 4065 
N. 35th St., Milwaukee 16; Edwards-Hunt Co., Ine., 204 
Stuart St., Boston 16; Mitchell-Webster, Inc., 4030 Chouteau 
Ave., St. Louis; Paul Pankey & Co., Inc., 2413 Ist Ave., N 
Birmingham, Ala.; Woodward-Davidson Co., 418 So. 9th St 
Boise, Idaho; Shackelford Brokerage Co., 3202 Lamar Ave 
Houston; E, W. Pyburn & Son, 613 So, Morgan St., Tampa 
Fla.; Devaney-Gufler Brokerage Co., 331 Railway Exchange 
Bldg., Kansas City, Mo.; W. R. Bruce Co., 206 Brokers Ex 
change Bldg., Norfolk 10, Va.; Boyer Brokerage Co., Ine., 
5121 N. Eagle Rock Blvd., Los Angeles 41 


New York State Canners and Freezers Association, Inc., 
announces the election of Andorn, Bergida and Danks, Inc., 
Long Island ( ity N y food broker as an associate Tie mber 
of the Association Hunt Foods Export Corp. has pur 
chased Lealand Co. Ltd.'s food processing plant at Tilbury 
Canada. The first Hunt production facility to be located in 
Canada, the Tilbury cannery will provide Hunt-labeled tomato 
products for the Canadian market. R. E. Greenlee Jr. will 
direct operations at the new plant . The Fall River Canning 


Co., Fall River, Wis., announces that John H. Miller has joined 
its sales staff. Mr. Miller has been with the company in an 
Frank J. 


Daniels has been appointed advertising manager for Durkee 


administrative capacity for the past 14 years 


Famous Foods Division of the Glidden Co., succeeding Elmer 
L. Weber, recently named general sales manager William 
J. Hoelle, assistant West Coast division sales manager for 
Minute Maid, has been promoted to chain store sales man 
ager for Hi-C products effective September | D. Floyd 
Shaffer has been named manager of H. J. Heinz Co.'s newly 
consolidated Buffalo sales branch, succeeding Percy W. Olson, 
who will manage the firm’s Johnstown office 


The Larsen Co., Green Bay, Wis. food processor, has pur- 
chased the Fox Valley Canning Co. of Hortonville, Wis. The 
plant will be operated as a subsidiary under the name of Fox 
Valley Canning Co., Division of The Larsen Co. All Fox 


Valley Canning Co. officers and directors have resigned with 
management personnel being replaced by Larsen. Paul W. 
Steinert, former manager of Larsen operations at Kent City 


Mich has been appointed manager at Hortonvill Don 
Quallman, former assistant manager of field department opera 
tions at Larsen’s Fort Atkinson, Wis., plant, heads the agri 
cultural department at Hortonvill American Can Co. 
has broken ground it Arlington le x for i new can factory 
to help meet the container requirements of central Texas’ 
expanding food industry. Production will start during 1956 
Ho-Maid Frozen Foods Co., Inc., Warehouse Point 
Clonn has ippointed lahn Me Waltan Co Horthord ¢ 


its broker for western Massachusetts and Connect t 

Snow Crop Sales Div., Minute Maid Corp., announces the 
ippointment of Robert Schmitt, former sales supervisor in the 
Milwaukee district, to Minneapolis district mana 
Joseph T. Harmuth Jr. has been named assistant to the pre 
ident of the Home Packing Co., Toledo, Ohio John T. 
O'Leary, formerly with Fred Meyer, Inc., Portland, Ore., has 
been appointed west coast district manager of SeaPak Corp., 
St. Simons Island, Ga., packer of frozen seafood. He will ike 
his headquarters in San Francisco Erwin, Wasevy & Co 
Ltd Los Ange les has been ippointed idverti in iven for 
Carnation Co.'s new frozen foods division Douglas M 
Johnson has been named assistant manager of sales in Amer 
ican Can Co.'s Pacific division headquarters in San Francisco 
Mr Johnson who has been with Canco mice 1946 formerly 
served as district sales manager for the San Francisco area 

Frank J. Campbell has been named inager of | 

raphy of Crown Cork & Seal Co., Inc. He will make hi 


headquarters at the can division, Philadelphia 


Ernest H. Russell, 64, vice president and director of the 


U. S. Printing & Lithography Co., died Au t 12 in Erie 
Pa. after a brief illness Gordon Hill Kellogg, 71, formes 
vice president of American Can Co.'s central division, died 
August 21 at his Chapel Hill, N. C. hore M. P. Cortilet 
59, vice president of American Can Co.'s central division and 


Food Pac ker M in-ot the Month M ty 1955 lied dade nly 


August 27 at his Chicago home 
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